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TRUETOm-FRUIT  FLAVOURS 

(LIQUID  AND  POWDER) 
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IN  THE  SERVICE  OF  YOUR  INDUSTRY 


. . .  with  a  raiifie  of  products  including  . . . 


Sodium  Benzoate  B.P. 


Benzoic  Acid  B.P.  Vanillin 


Write  for  full  details  to : 


MONSANTO  CHEMICALS  LIMITEO, 


85  Victoria  Station  House,  Victoria  Street,  London,  S.W.1 

and  at  Royal  Exchange,  Manchester,  2. 


/ 


In  association  with  :  Monsanto  Chemical  Company.  St.  Louis,  U.S.A.  Monsanto  Canada  Ltd., 
Montreal.  Monsanto  Chemicals  (Australia)  Ltd.,  Melbourrte.  Monsanto  Chemicals  of  India  Ltd., 
Bombay.  Representatives  in  the  world's  principal  cities. 
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Electronic  Control  Panel  behind  Brewery  Permentingr  Vat  at  Ely  Brewery,  Cardiff. 


Modulating  Motorised  Valve  on  Cooling 
water  supply. 


WHY  HONEYWELL  AUTOMATIC  CONTROL? 


SOME  ANSWERS  ARE  GIVEN  BELOW— MANY  OTHERS  COULD 
BE  BASED  ON  YOUR  MANUFACTURING  PROCESSES 


The  Honeywell  system  controls  fermenta¬ 
tion  temperature  to  within  i°F.  at 
the  measuring  point.  Optimum  conditions 
are  reproduced  automatically  and  with 
previously  unattainable  accuracy  — to 
maintain  top  quality  for  every  brew. 

A  Honeywell  Immersion  Thermostat- 
inserted  in  the  brew— measures  brew  tem¬ 
perature  and  operates  through  a  Honeywell 
Electronic  Control  Panel  to  position  a  Mod¬ 
ulating  Motorised  Control  Valve  in  the 
cooling  water  line.  As  a  result,  brew  tem¬ 
perature  is  maintained  at  a  constant  value 


for  a  predetermined  period  —  set  by  a  timer. 
Vat  cooling  at  the  Ely  Brewery  is  one  ex¬ 
ample  drawn  from  an  ever  expanding  range 
of  processes,  in  Brewing  and  many  other  in¬ 
dustries.  which  have  been  made  completely 
efficient  by  the  installation  of  Honeywell 
controls.  Specific  information,  related  to 
your  particular  requirements  is  always  free¬ 
ly  available.  Write  to  Honeywell-Brown  Ltd. 
1  Wadsworth  Road.  Perivale,  Middlesex. 
Sales  Offices  located  in  the  principal  cities  of 
Britain  and  Europe;  distributors  throughout 
the  world. 


Ml  Honeywell 

BROWN  INSTRUMENTS 
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can  assist  you  to  prepare  foods  or  dietary  supplements  of  high  nutritional  value 

These  are  some  of  our  products  which  are 
of  special  interest  to  food  manufacturers  : 


★ 

PURE 

SYHTHETIC 

VITAMIH  A  COHCEHTRATES 

★ 

RIBOFLAVIH 

(VITAMIH 

Bj) 

★ 

PURE 

8YHTHETIC 

BETA  •  CAROTEHE 

★ 

HICOTIHIC 

ACID 

AHD 

HICOTIHAMIDE 

★ 

ANEURINE  HYDROCHLORIDE  (VITAMIH 

★ 

ASCORBIC 

ACID 

(VITAMIH  C) 

if  DL  -  ALPHA  .  TOCOPHERYL 

ACETATE 

(VITAMIH  E) 

Full  technical  information  and  assistance  available  from : 

ROCHE  PRODUCTS  LIMITED.  15  MANCHESTER  SQUARE.  LONDON.  W.l 


VI 


March,  1956 — Food  Manufacturt 


^  ^  r 


DEI^AL 


EQUIPMENT  FOR  THE  STARCH  INDUSTRIES 


Insiallaiion  of  De  Laval  Starch 
Separators — Albion  Sugar  Co.  Ltd- 


De  Laval  Plate  Heat  Exchanger  for 
Preheating  Mill  Flow  without 
Gelatinisation  Also  for  heating 
and  cooling  in  Dextrin  manufacture 


Rotosieve  Continuous  Self  Cleaning 
Strainer — Solids  Cenirifugally 
Dehydrated 


De  Laval  Easy  Clean  Stainless  steel 
Centrifugal  Pumps 


De  Laval  Starch  Purifier  Capacity 
200  tons/Maizc  per  day  or  SO/ 100 
MS;  Hour  of  Potato  Starch  Milk 


De  Laval  Starch  PuriHcr  100  tons 
Maize  per  day  to  give  below  0.J2% 
Protein 


De  Laval  Gluten  Concentrator 
Capacities  up  to  SO  MS/h 


DEl^AL 


OFFER  SPECIAL  STARCH  PRODUCTION  MACHINERY 
OR  WILL  DESIGN  AND  ENGINEER 
COMPLETE  PLANTS 


ALFA -LAVAL  COMPANY  LIMITED  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
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POLAK  &  SCHWARZ  (ENGLAND),  LIMITED, 

50,  Great  Cambridge  Road.  Enfield,  Middlesex. 
Telephone :  ENFIELD  6781  (4  lines) 
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Saies  going  up,  iH r.  Jarvis  7 


He’s  doing  very  nicely,  thank  you.  Sales  and  profits  both  rising 
comfortably. 

Ask  him  why  and  you’ll  get  this  answer — “MSB  makes  sausages 
better.  It  enables  a  higher  proportion  of  fat  to  be  used.  That  cuts 
costs.  And  it  improves  appearance  and  flavour.  That  increases 
sales.’’ 

MSB  is  unique 

MSB’s  secret  is  simple.  It  is  non-glutinous  and  soluble  in  meat- 
juices  and  water.  That  means  it  doesn’t  just  “coat’’  the  meat.  It 
penetrates  deep  into  its  tissue,  completely  emulsifies  the  lean  with  the 
fat,  seals  in  the  natural  juices,  and  binds  all  the  ingredients  into  a 
completely  even  mixture. 

That’s  why  such  a  high  proportion  of  fat  can  be  used,  and  that’s 
why  the  improvements  in  texture  and  flavour  are  so  marked. 

MSB  works  wonders  on  all  types  of  sausages,  small  goods  and 
cooked  meat.  See  for  yourself— send  today  for  a  71b.  sample. 


MSB 

4-  binds  all  ingredients 
into  an  even  meaty 
texture 

^  enables  equal  parts 
of  meat  and  fat  to 
be  used  because  it  is 
non-glutinous 

4*  improves  colour  and 
flavour 

*  works  fast,  and  cuts 
curing  time  for 
cooked  meats  by  a 
third 


MSB 


makes  sausages  better 

MANUFACTURED  BY.  Foodtech  Ltd.,  Swan  Yard,  Highbury 
Station  Road,  N.l.  CANonbury  5520 

marketed  by  I  The  Oppcnhcimer  Casing  Co.  (U.K.)  Ltd., 

159-165  Harrow  Road,  W.2.  PADdington  7431 
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refrigeratiDn 
dir  conditioning 


refrigeratiDn 

airconditioninq 


AN  INTEGRAL  PART 
OF  MODERN  LIFE 


A  Jew  renowned  users  oj 
York  Equipment 


CO  OPERATIVE  WHOLESALE 
J.  BIBBY  &  SONS  LTD 

CADBURY  BROS.  LTD  ^ 

J.  S.  FRY  &  SONS  LTD  i,^***^*^ 

J.  LYONS  &  CO.  LTD 

NESTLE  COMPANY  LTD_  ^ 

PEEK.  FREAN  &  CO.  LTD 
ROWNTREE  &  CO.  LTD 
UNILEVER  LTD 

Bombers  and  Bacon 

Many  widely  dissimilar  but  equally  important  projects  depend  upon  YORK 
refrigeration;  sometimes  in  the  heavy  industrial  range;  at  others  in  fractional 
horsepower  size ;  but  all  having  that  quality  which  one  might  expect  from  the 
World’s  largest  organisation  solely  devoted  to  the  manufacture  and  distribution  of 
industrial  and  commercial  refrigerating  and  air-conditioning  equipment. 

The  manufacture  of  armaments  to  defend  our  way  of  living,  and  the  preservation  of 
food  to  sustain  life  itself,  both  demand  standards  of  reliability  and  performance 
which  YORK  has  proudly  supplied.  If  refrigeration  might  solve  your  problem, 
have  a  talk  with  YORK. 


YORK  SHIPLEY  LIMITED,  NORTH  CIRCULAR  ROAD,  LONDON  N.W.2 

Birmingham  *  Dublin  *  Glasgow  '  Manchester  Nottingham 

Associated  Companies,  Branches  and  Distributors  throughout  the  toorld. 

i 
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COCKADE  is  in  his  cornet:  to  put 
the  cream  in  ice-cream.  Hence  very 
good  ice-cream.  Because  Cockade 
is  very  good  milk  powder  indeed. 
Fact  is,  it’s  already  used  by  firms 
with  famous  names  for  ice-cream, 
soups,  for  chocolates,  for  quality. 

FI80NS  anLK  PRODUCTS  LTD.,  LOUOHBOROUOH 


Like  to  know  more  about  Cockade  ?  Send  in 
our  coupon  before  the  ice-cream  melts  / 

TO  FISONS  MILK  PRODUCTS  LTD., 
LOUGHBOROUGH  ‘  LEICESTERSHIRE. 


NAME  . 

ADDRESS 


Oockade 


(  "H/I* 


BRAND  MILK  POWDERS 
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To  the  HYPAK  Division  of  THE  OPPENHEIHER  CASING  CO.  (U.K.)  LIMITED 

I59>I65  Harrow  Road,  London,  W.2.  Telephone:  PADdington  7431/7 

Also  at  5  Charterhouse  Square,  London,  E.C.I.  Telephone:  CLErkenwell  0197 


Please  rush  me  free  and  without  oblisation  *  Please  rush  me  the  following  HYPAK  Sausage  Meat  Containers  as 
samples  of  suiuble  Hypak  Self-Coloured  Casings  soon  as  possible. 

. . Hundred  4x20  Plain  (slicing  packs)  12  6  per  100 

.  . .  .  .  . . Product 

. . . Hundred  4x20  Sundard  Printed  (slicing  packs) 

Beef  ptd.  Red — Pork  ptd.  Blue  16  6  per  100 

. . . Hundred  Plain  ((  lb.  packs)  5  3  per  100 

. . . Hundred  Plain  (I  lb.  packs)  7  6  per  100 

Cheque  enclosed  value  C . . . . . . . . . . . . . . . 

-  Minimum  quantity  100  bags. 

Scottish  Sales  Depot:  THORNYBAUK,  FOUNTAINBRIDGE,  EDINBURGH  3. 

TaUphona:  FOUNTAINBRIDGE  1403-4 


SAUSAGE 

MEAT 


and 


In  our  I -lb  or  slicing  pack 
for  Sales  Appeal  and  Self  Service 


COOKED 

MEATS 


with 


PRINTED 

CASINGS 


These  casings  are  available  in  red,  amber,  cream, 
black  and  transparent,  and  can  be  printed  with 
individual  designs  to  suit  your  requirements. 
There  is  a  wide  range  of  sizes  for  all  sausages  and 
cooked  meat  products.  Samples  and  further 
details  will  gladly  be  sent  on  request.  i 


CONTINUOUS  PROCESSING  APPARATUS 
for  MARGARINE  iii ■  itfiUTT 


gOT****’  ■ 

m  tamo*' 
on, 

^  vQ\<niv 

,el 


The  Finnish  Co*operative  Wholesale  Society  makes  margarine  the  modern 
way — with  the  "Voutor”  system.  In  this  toully^enclosed  plant,  the  oils 
and  fats  are  chilled  In  the  Heat  Transfer  Unit  under  violent]^turbulence  and 
high  pressure  and  piped  to  the  tempering  tubes  for  setting  up.  all  on  a 
continuous  basis.  Uniformity  and  consistency  of  the  product  is  assured’ 
hygienic  production  maintained.  For  further  information,  our  Techmcal 
Staff  backed  by  our  own  Pilot  Plant  Laboratory  facilities  and  the  vast 
experience  of  The  Girdler  Company  are  at  Your  disposal. 


j, 


You  may  not  read  Finnish  so  we  have  had 
the  caption  to  the  cutting  from  an  edit¬ 
orial  in  Uusi  Suomi  translated  for  you. 


Part  of  the  new  Votator  Apparatus  at  ths  Marga¬ 
rine  Factory  of  O.T.K.  (The  Finnish  Co-operative 
Wholesale  Society).  In  the  top  left  corner  is  one 
of  the  pre-mixing  vessels  and  to  the  right,  the  so- 
called  “A"  Unit  where  the  Margarine  Emulsion  is 
processed. 


dk  'VoCMor'  it  a  trad*  mark 
which  applies  only  to  tho 
productt  of  tho  Girdlor 
Company  or  thoir  licancaot. 


\  A.  JOHNSON  &  CO.  (LONDON)  LTD 

Works  &  Salts  Office;  DUKES  RD..  WESTERN  AVENUE.  AaON,  W.3  Telephone:  ACORN  AMI 
Telegrams:  AGENTICUH  Telex  London  Head  Office:  AFRICA  HOUSE,  KINGSWAY,  LONDON.  W.C2 


Food  Manufacture — March,  1956 


Solve  your 
handling  problems 


MECHANICAL  HANDLING 


EXHIBITION  &  CONVENTION 

EARLS  COURT  •  LONDON  •  9-/9  MAY  1956 

The  greatest  display  of  mechanical  handling  equipi- 
ment  the  world  has  ever  seen,  packed  with  devices 
»  for  reducing  costs  and  increasing  output,  takes 
place  at  Earls  Court  in  May. 

This  is  the  place  to  solve  every  materials  handling 
problem.  Here  you  can  inspect  labour-aiding 
equipment,  large  and  small,  for  every  industry, 
light  or  heavy.  Whether  your  requirements  involve 
only  a  modest  device  or  a  large-scale  installation, 
they  can  be  met. 

This  exhibition,  demonstrating  the  enormous 
strides  made  in  handling  techniques,  is  of  world¬ 
wide  importance  to  all  concerned  with  production 
— with  the  achievement  of  higher  output  for  less 
cost  and  effort.  At  the  Convention,  exp>erts  from 
many  countries  will  explain  their  methods  for 
sp)eeding  production.  Decide  now  to  visit  this  vital 
event.  Make  your  plans  today  and  mail  the 
coufion  below  for  fuller  details. 


The  world*  s  largest  display  of  labour- 
aiding  devices  in  the  world*s  largest 
exhibition  hall. 

Over  400,000  square  feet  of  space, 
showing  every  type  of  equipment,  large 
and  small,  from  a  simple  trolley  to  ela¬ 
borate  coal-handling  gear  and  ingenious 
bottling  plant. 

Something  to  save  time,  costand  effort  in 
every  industry  from  mining  to  milling. 

Many  working  exhibits,  with  experts 
to  advise  on  your  special  problems. 

Free  consulting  bureau  and  industrial 
cinema  during  exhibition  hours  ( i  o  A.  M. 
to  6  P.M.  daily). 


ORGANISED  BY  •MECHANICAL  HANDLING*  — AN  ASSOCIATED  ILIFFE  PRESS  JOURNAL 


TO:  MECHANICAL  HANDLING  .  DORSET  HOUSE  .  STAMFORD  STREET  .  LONDON  .  S.E.I* 

Please  send  the  1956  Exhibition  brochure  with  details  of  Convention  and  free  season  ticket,  etc. 

NAME . . . . . . . . . . . . . . 

ADDRESS  . . . . . — 


S3 
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MeJte 


in  tU  £  II  2-5  TON  TRUCKS 

WITH  ALL-STEEL  ‘FULL-VIEW’  3-SEAT  COMFORT  CABS 

and  petrol  or  diesel  engrines 


^  OVERDRIVE  optional  extra. 

^  Cab  dust-sealed,  ventilated  and  insulated. 
*  Fully-adjustable  bench  seat. 

^  Choice  of  wheelbases  on  all  models. 

^Factory-made  bodies  available;  five-ton 
tipper  with  4  cu.  yd.  steel  body. 


COMMEK  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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and  jH 

NOW/ 

FENNER  B 

TAPE LOCK 


SPROCKETS  & 
CHAIN 


The  ‘on  and  off  in  a  minute’  Fenner 


LARGEST 


MANUFACTURERS 


OF  V-BELT  DRIVES 


IN  THE 


COMMONWEALTH 


Taper-Lock  principle  has  now  been 
extended  to  chain  sprockets. 

Taper- Lock  cuts  out  the  laborious  ‘trial 
and  error’  method  of  fitting  to  shafts.  Sprockets  fitted 
^  with  Taper-Lock  Bushes  can  simply  be  slipped  on  the 
shaft  and  the  flush  fitting  screws  tightened.  The  shaft  is 
then  gripped  with  a  ‘shrunk-on’  fit. 

You  can  now  obtain  Sprockets  fitted  with  Taper-Lock 
Bushes  and  a  wide  range  of  Fenner  Roller  Chain  to  use 
with  them.  Make  up  your  chain  drives  to  suit  your  needs. 
Fenner  Taper-Lock  Sprockets  and  Chain  are  available  from 
stock  at  all  the  eighteen  Fenner  Branches. 


BRANCHES  AT  BELFAST,  BIRMINGHAM,  BURNLEY,  CARDIFF,  CLECKHEATON,  GLASGOW,  HULL,  LEEDS, 
LEICESTER,  LIVERPOOL,  LONDON,  LUTON,  MANCHESTER,  NEWCASTLE-ON-TYNE,  NOTTINGHAM,  SHEFFIELD 

STOCKTON-ON-TEES,  STOKE-ON-TRENT. 
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Produced  and  graded  to  the  highest 
standard  of  excellence  under  super¬ 
vision  of  the  New  Zealand  Government 


MILK  PRODUCTS  (N.Z.)  LTD. 

BUSH  LANE  HOUSE  •  BUSH  LANE  •  LONDON  E.C4  •  MINcing  Lane  9531 
Branch  Office :  87  LORD  STREET  •  LIVERPOOL  2  •  Central  9395 

Sole  importers 

in  the  United  Kingdom  and  Europe  for 


NEW  ZEALAND 

ANCHOR  AND  FERNLEAF 

MILK  POWDERS 
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•  ISCUITS 


CHOCOLATES 


SAUSAGES 


CANNED  SOUPS 


Home  Produced  Milk  Powders, 


\ 


Separated  and  Full  Cream,  Spray  and  Roller  process. 


Condensed  Milk  (28  lb.,  S6  lb.  &  5  cwt.)  Full  Cream  and  Skimmed. 


Evaporated  Milk  (Gallon  Cans). 


Golden  Glow  •  DMP  Sales  Limited  •  Central  Buildings  •  Guildford  •  Telephone :  Guildford  2345 
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xvui 


These  fully  printed  rectangular  tins 
for  the  biscuit  and  confectionery  trades 
make  an  ideal  package,  stadt  easily 
and  win  customer  attention. 

Dealers  like  them  because  of  the 
protection  they  provide  for  their  contents 
during  storage,  and  because  of  their 


strong  counter  attraction. 


Note  these  important. points. 

it  Labels  unnecessary 


it  Variety  of  depths 


*  All-over  decoration 


it  Tight  fitting  lids 


the  metal  box  company  ltd. 

Metal  Containers  •  Paper  Products  •  Flexible  Packages 
Plastic  Films  and  Laminates 

The  Langham  •  Portland  Place  •  London  W*1 


Food  Manufacture — Marche  1956 


MARSHMALLOW 

PROCESSOR 


Developed  and  proved  by  the  extensive  organization 
of  C.P.  Equipment  Ltd.  this  machine  is  ideally  suited 
to  the  Confectionery  Industry  as  already  exemplihed  by 
its  adoption  by  leading  National  Companies. 


Continuity  of  process  eliminates  the  hazards  of  batch 
methods,  permits  perfect  texture  and  the  processing  of  a 
wide  range  of  filling. 


Simple  and  accurate  control  are  vital  features  which  together 
with  flexibility  in  operation  ensures  constant  production  of 
high  quality  marshmallow. 


m 


The  machine  is  easily  cleaned  and  economic  in  use.  The 
minimum  of  labour  being  involved  for  large  scale  output. 


A  highly  qualified  technical  staff  is  available  to  clients  for 
advisory  purposes. 


MADE  IN  3  CAPACITIES 


We  will  gladly  supply  full  informa¬ 
tion  regarding  application  of  these 
machines  to  meet  your  specific  needs. 


y,.y//////y,//_ 


//////m/zA 


/////// 
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EDICOL  SUPRA  COLOURS 

for  CAKES,  BISCUITS  and  WAFERS 


Edicol  Supra  Colours  meet  the  highest  standards  of  purity  demanded  by 
the  most  stringent  regulations  in  the  world. 

Their  purity  is  protected  by  delivery  in  sealed  packages. 

“  Certified  ”  supplies  of  many  are  available  for  food  processors  exporting 
to  the  United  States. 


Technical  literature  and  full  information  on  request 


IMPERIAL  CHEMICAL  INDUSTRIES  LTD  LONDON  SWI 
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VENKSTA 


LIMITKI)  Packufrinfr  Division,  Vinlrv  Houm\  Qiwcn  Strot‘t  Place.  l><>n«lon.  E.C.I.  CKNtrnl  3040 


,OUT// 


VW 


We  can  supply  air  filters 
for  the  Food  Industry  to 
fit  into  every  type  and 
size  of  scheme. 

Our  range  is  the  most  com¬ 
prehensive  available  from 
one  single  manufiicturer — 
and  each  filter  is  the  leader 
in  its  particular  field. 

Below  are  ^rief  details  of 
our  filter  range.  Why  not 
write  to-day  for  fuller 
information  ? 


or  a  million 


PL-24 

A  dry  filter  employing  an  inexpensive 
throw-away  medium.  Compact;  easy  to 
maintain. 


I'"' 


Air  Control  Installations  Ltd 


RUISLIP  •  MIDDLESEX  Rnislip  4066  (8  lines) 


LONDON 

Wtlbeck  1306  k  1307 


BIRMINGHAM 
MidUnd  II6S  &  1367 


MANCHESTER 
Central  0679  k  0670 


NEWCASTLE-ON-TYNE 
Whitley  Bay  23046 


GLASGOW 
Central  2923 


ELECTRO-PL 

A  dry  type  electronic  precipitator  of  similar 
constructional  design  to  the  PL-24. 

ELECTRO-KLEAN 

A  comp^t  electronic  filter  for  the  smaller 
installation. 

MULTI-DUTY 

A  positive  self-cleaning  viscous  impinge¬ 
ment  filter  with  very  high  efficiency. 

AIRMAT 

A  pocket  type  industrial  filter  employing 
various  types  of  filtering  media  to  suit 
conditions. 

DUSTRAP 

A  complete  range  of  tfirow-away  and 
cleanable  filters  in  standard  size  frames 
employing  glass  wool,  wire  wool  and  syn¬ 
thetic  fibres  as  fitering  media. 

L  F  O 

A  viscous  impingement  type  filter  for 
manual  cleaning. 

CYCOIL 

A  compact  filter  combining  centrifugal 
separation  and  viscous  impingement, 
specially  developed  for  compres^  air  and 
large  d^l  engines. 
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Electrolux  Laundry  Equipment  —  installed 
by  Cliffs  Food  Products  Ltd.,  Liverpool, 
is  used  for  washing  all  factory  garments— 
overalls,  coats,  aprons,  caps  and  also  boiler 
suits  for  maintenance  staff  etc.  To  provide 
a  daily  change  of  garments  for  about  120 
personnel  approx.  600  overalls,  400  aprons 
and  500  caps  are  washed  weekly  on  the  spot. 


Electrolux 

LAUNDRY  EQUIPMENT 

washes  “on  the  spot’ 


Electrolux  Laundry  Equipment  (Wash¬ 
ing  Machine,  Hydro-Extractor,  Laundry 
Truck): 

P  provides  a  high  temperature  wash — 
at  boiling-point  if  necessary. 

P  reduces  handling. 

P  saves  delay  in  turn-round  of  laundry. 
Washing  Machine  handles  22  lb.  dry 
weight  in  one  operation.  Heats  its  own 
water  —  by  gas,  electricity  or  steam.  No 
additional  water-heating  plant  needed. 


Hydro-Extractor:  capacity  of  141  lb.  dry 
cloth  weight.  Greatly  simplifies  drying  of 
clothes  —  removes  most  of  the  water  in 
five  minutes. 

Laundry  Truck:  capacity  S3  gallons.  For 
soaking  and  transporting  laundry  from 
Washing  Machine  to  Hydro-Extractor. 

Electrolux  Laundry  Equipment  is  de¬ 
signed  for  heavy  duty  and  long  life ...  it 
is  a  sound  investment. 


For  full  details  of  the  Electrolux  Laundry  Planning  Service  write  to: 
ELECTROLUX  LTD.  (Contracts  Dept.  G),  153-5  Regent  Street,  London,  W.l. 
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Telephone:  REGent  7252 


do«t  turpriiing  things 

IN  SUCH  SURPRISING  PLACES 


INDUSTRIES 


More  than 
400 

Brown  &  Poison 

Starch 

Products 


The  deep  knowledge  and  wide  practical 
experience  toe  have  gained  by  our 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  will  always  be  the  best 
that  can  be  made.  And  xoe  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
with  us  proposed  new  uses  for 
starch  products  in  your  business. 


Brown  ft  Poison 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  not  too  sweet  for  their 
customers’  taste  and  will  not  crystallise  in  storage. 
Most  jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  jams  and  make  up  the  required 
soluble  solids  content  with  ”  Globe  ”  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit;  it  helps  the  jam  to  set; 
and  it  prevents  crystallisation. 

“  Globe  ”  liquid  glucose  is  made  from  starch  by  Com 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  finished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 


Brown  &  Poison 


THE  INOUSnUAL  DIVISION  OF 


LIQUID  GLUCOSE 
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The  CHIEF  ENGINEER  says- 


‘The  strongest  and  largest 
are  made  by  WARWICK 


Heavy  Duty  Container 


Warwick’s  latest  effort — the  strongest  and  largest 
one-piece  deep-drawn  aluminium  alloy  rectangular 
container  for  the  Transport  and  Storage  of  Foodstuffs. 

27f "  X  ISf"  (inside  top)  x  14*  (inside  depth)  in  12  gaugp, 
supplied  with  either  straight  sides  or  stepped,  so  saving 
50%  storage  space  when  empty — shallower  depths  and 
lids  also  available.  Anodised  and  embossed  if  required. 

WARWICK  PRODUaiON  COMPANY  LTD 

iN  ASSOCIATION  WITH  ALNIN  LIMITED  STOAl  POGIS  •  DUCKS 

BIRMINGHAM  ROAD,  WARWICK  TELEPHONE;  WARWICK  Sf)-4M 
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TXIRATAX  MIXfRS 

provide  the  best  results- 


DURATAX  Cake  Mixers  are  unsurpassed 
for  reliability.  Well  designed  and  of  great 
constructional  strength,  each  machine  is 
GUARANTEED  for  3  YEARS  against 
faulty  material  and  workmanship. 


fe"';  r 


IfcCHALtAOtRI/  \ 

-  - 


ueu^Bl 


OUARANjEf 

THREE 


The  DURATAX  com. 
pleta  with  Cake  Beattr, 
Wire  Whiik  and  Dou|k 
Hook  costs  considerably 
less  than  any  othsr 
makes.  Compare  ear 
prices. 

Additional  attachnnenti 
may  be  operated. 

10  quart  ...  £77 

15  quart  ...  £9f 

20  quart  ...  £I4 
30  quart  ...  £in 
60  quart  ...  £25f 
80  quart  ...  £342 

YOU  INVEST 
WHEN  YOU 
BUY  DURATAX 


Duj^ax 

C'CectJicc 

CAKE  MIXERS 

CHEAPECT  TO  PUROIASE  AND 
MAINTAIN 

SEND  FOR  ILLUSTRATED  LEAFLET  —  POST  FREE 


V 


JOHN  HUNT  ( BOLTON)  LTD. 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON  *  ENGLAND 


Telephone:  BOLTON  5831-2 


Telegrams:  HUNT  5831-2  BOLTON 
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for  sure 
protection 


^  canned 
^  foodstuffs 


lier  THAT  COUNTS 


Yet  another  addition  to  the  Coatee 
range  of  Preaervex  Lacquers.  The  lacquer 
to  guard  against  blown  canst  can  corrosiony 
and  sulphur  staining — in  facty  to  be  recom¬ 
mended  for  all  types  of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INKS  LIMITED 

EASTON  STREET.  ROSEBERY  AVENUE.  LONDON.  W.C.I.  URVMSfnMTHAgMr 
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This  modern  battery  oj  high  speed  Broadbeat 
Centrijugals  in  Australia  processes  a  large 
output  of  superior  quality  white  sugar. 


FOOD  RAPIDLY  AND  HYGIENICALLY 
PROCESSED  THE  BROADBENT  WAY 


To  process  modem  foods  economically,  effectively 
and  with  maximum  output,  insist  on  installing 

BROADBENT  HIGH-SPEED  CENTRIFUGALS. 
The  extensive  range  covers  numerous  applications  and 
the  prepared  food  retains  its  original  flavour  and  purity 
as  suitable  corrosion  resisting  materials  are  used. 


THOMAS  BROADBENT  &  SONS  LIMITED 
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New  Bnss  Automolic  Ship  Feed  Press 
wl  delver  more  Ition  300  strokes  per  mkmle! 


From  the  ground  up,  it*s  boon  engineered  to  slash 
maintenance  needs  and  boost  production  speeds. 

You  wanted  speed  in  your  scrip  feed  presses — 
reliable  speed!  And  here  it  is:  to  300  strokes 
per  nriinute  (or  more,  depending  upon  can  size), 
more  chan  18.000  strokes  per  hour  aii  day  iong 
— without  time-wasting  stoppages  for  readjust¬ 
ment  and  repair. 

One  of  the  major  features  of  the  new  Bliss 
press  is  its  precision  counter-balanced  crank¬ 
shaft  and  feed  bar  crank  which  holds  vibration 
to  an  almost  irreducible  minimum  and  thereby 
permits  smooch,  quiet  operation  at  high  speed. 

Other  features:  combination  disc  friction 
clutch  and  brake — permits  instant  starting;  feed 


bar  is  driven  by  crank  instead  of  iever — and  has 
adjustable  fingers;  a  bigger  bolster  plate;  no 
idle  strokes  between  scrips,  if  desired;  slide 
stops  instantly  at  cop  of  stroke. 

You’ll  want  to  know  more  about  these 
developments.  For  complete  details,  write, 
wire  or  phone 


E.  W*  BUSS  (ENGUNO)  LTD* 

CITY  ROAD  •  DERBY 

TaUphone:  DERBY  4S80I 

London  Office: 

2/3  THE  SANCTUARY.  WESTMINSTER.  $.W.I 

TaUphoiM:  ABBEY  3«SI 


on  your  maohine  is  more  than  a  name  ...  it's  o  guarantee  I 
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HUDDERSFIELD  ENGLAND 

M/s 
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WOTCHA  MHEN,  OU?  OF  DATE  ?" 


Out  of  date  means  out  of  pocket.. 


BROOK  MOTORS  LIMITED 


“All  right!  If  you  like  ‘spud  bashing’  Pop,  that’s  O.K.  It’s  been  done  that 
way  since  the  Stone  Age!  But  there’s  an  easier  way;  do  that  pile  in  no  time, 
your  boss  would  let  you  practice  a  bit  of  cooking  in  the  time  you’d  save. 

Tell  him  about  potato  peeling  machines  and  the 
Brook  motors  that  drive  them — think  of  .  the 
rest  you’ll  get!’’ 


Grinding  chemicals  or  mixing  wood? 


If  your  product  is  mixable  you’ll  mix  it  better  and  more  profitably  with  a  Gardner  machine.  Whether 
you  are  processing  powders  or  cake-mix,  liquids  or  flakes,  granules  or  pastes  you  can  choose  a 
machine  from  the  Gardner  range  that  is  right  for  the  job.  It  can  be  a  standard  machine,  or,  if  your  product 
requires  special  treatment,  Gardners  will  design  and  build  a  machine  to  meet  your  particular  requirements. 
Never  be  in  doubt  about  the  efficiency  of  your  mixingy  siftingy  grinding  or  drying  plant.  Send 

samples  of  your  materials  for  a  confidential  report.  Gardners  will  give  you  the  benefits  of  their  long 
experience  and  make  recommendations  on  the  right  machine  for  your  particular  job,  without  obligation. 


Gardners 


The  Gardner 
Horizontal  Mixer 

Univenally  used  for  mix¬ 
ing  all  types  of  dry 
materials.  All  metal 
coostruaion  with  built-in 
m(^r.  Self  discharge  of 
finished  mix.  The  agitator 
is  easily  removed  for 
thorough  cleaning  on  sizes 
up  to  300  lbs.  capacity.  A 
wide  range  of  sizes  avail- 
•ble.  Just  one  of  many 
types  of  Gardner  mixers. 


The  Gardner 
Disintegrator 
Used  for  a  wide  range  of 
materials.  Four  beaters 
revolve  at  high  speed.  No 
adjustment  is  required 
as  the  fineness  of  the 
product  is  controlled  by 
screens  or  grids  of  various 
sizes  of  mesh,  which  are 
fitted  into  the  lower  half 
of  the  machine  and 
changed  in  a  few 
minutes. 


Send  for  the  Gardner  list  givitu  details  of  22  types  of 
sifting,  mixing,  drying  and  grinding  machines. 


Wm.  GARDNER  &  SONS  (GLOUCESTER)  LTD.,  BRISTOL  ROAD,  GLOUCESTER 

(A  subsidiary  of  the  Gloucsstar  Railway  Carriaga  &  Wagon  Co.  Ltd.)  Telephone:  Gloucester  21261  •  Telegrams  &  Cables:  Gardner,  Gloucester. 

London  Qffica:  I  ALBEMARLE  STREET.  LONDON,  W.l.  Telephone:  Grosvenor  8206. 
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DECIQUAM 


\  One  of  the 

\  B.H.C.  MULTI +  ORADC 
\^  QUATERNARIES 


DECIQUAT 

An  aqueous  solution  of 
DECIQUAM  which  offers 
the  same  qualities  in  a 
more  easily  handled  form. 

*2008’ 

The  first  completely  rins- 
able  ‘Quat’  in  the  world, 
yet  still  retaining  the  fullest 
sterilising  qualities. 


Plant  sterilisation  was  one  of  the 
biggest  headaches  of  the  food 
industry.  B.H.C.  after  years  of  pioneer 
work  in  their  Research  Laboratories  found  the  answer — 
Quaternaries!  This  new  approach  to  sterilising  problems 
led  to  DECIQUAM  which  is  highly  active  against  a  wide 
range  of  micro-organisms  including  yeasts  and  moulds.  It  has  proved  the  big¬ 
gest  step  forward  in  plant  sterilising  of  all  time.  Its  exceptional 
wetting  power  ensures  thorough  penetration  into  all  cracks  and 
crevices — thereby  preventing  the  distressing  occurrences  '^>7^ 

which  can  bedevil  the  food  manufacturer  all  too  frequently. 

You  can  learn  all  you  wish  to  know  about  this  remarkable^^^§^w^^.^^^M»* 
product  by  asking  for  a  B.H.C.  Technical  Representative  to 
call  on  you — better  still  let  B.H.C.  demonstrate  the  remarkable 
sterilising  qualities  of  DECIQUAM  in  your  own  plant.  Write 
or  phone  today. 


B.H.C.  LABORATORIES  SPECIALISE  IN  GRADED  DETERGENTS 

THE  BRITISH  HYDROLOGICAL  CORPORATION 

WORKS.  HIGH  PATH.  MERTON.  LONDON,  S.W.I9  Telephone:  LIBerty  1021  (4  line) 

Colloidal  Deterfentt  of  Australia  Ltd.,  Australia:  Chtmical  Services  (Pty.)  Ltd.,  Soul*i  Africa,  Amsterdam,  Brussels,  Copenhaten,  Dublin,  Helsinki,  Johannethirt. 

Kolbotn  Norway,  Lille,  Lyon,  Ober-Winterthur  Switzerland,  Paris,  Sydney. 
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CELLOPHANE”  PUTS  FOOD  IN  ITS  PLACE... 

in  the  shopper’s  basket! 


Callophan*"  !•  th«  ragittarad  trada  mark  of  BritUh  CaMophana  Limitad  and  danotaa  tka  brand  of  calluloaa  film  manufactyrad  by  tbam 
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All  types  of  **Cellophane”  are  impervious  to  dust  and  grease. 
All  non-coloured  moistureproof  types  of  **  Cellopliane  **  have  an 
ANCHORED  coating  which  moisture  cannot  shift.  Foodstuffs  are 
not  only  seen  in  “Cellophane”  they  are  seen  protected  and  FRESH. 


At  the  present  rate  of  progress,  the  bulk 
of  the  Nation’s  foodstuffs  will  eventually 
reach  the  shopper’s  basket  in  pre¬ 
packaged  form. 


CONSULT  US  TODAY 


BRITISH  CELLOPHANE  LIMITED 

Commercial  Offices:  12/13  Conduit  Street,  London,  W.l 
Reg.  Offices  &  Factory  :  Bath  Road.  Bridgwater,  Somerset 


SEEN 


AND  SEEN  FRESH 


“Cellophane”  gives  strong  and  flexi¬ 
ble  packs,  more  transparent  than 
window  glass.  Customers  can  see  every 
detail  of  every  batch  of  your  product. 
Where  nothing  is  hidden,  confidence  is 
created  .  .  .  and  pre-packaging  is  off  to 
the  best  possible  start ! 


A  survey  showed  that  87%  of  shop¬ 
pers’  impressions  are  controlled  by 
sight  and  this  is  your  best  card  to 
play  in  the  Pre-packaging  Era ! 


Colodense  Ltd.,  an  associate  of  British  Cellophane  Ltd.,  supplies 
film  as  reels,  wrappers  and  hags  with  brilliant  multi-colour 
printing,  as  well  as  plain  bags  of  all  types  for  the  pre-packaging 
of  foodstuffs. 


Await  Your  Use  Without  Obligation  .  .  . 
For  The  Better  Film-Packaging  Of  Your 
Products. 


DESIGN,  ART  WORK,  HIGH-QUALITY  PRINTING 
AND  BAG-MAKING 


B.C.L.  FILM  ADVISORY  SERVICES 


“CELLOPHANE”— the  first  packaging 
film  —  and  the  greatest ! 


ESTABLISHED  1841 


PURE 


VEGETABLE 

CHOCOLATE  COLOUR 


EXTRA  CONCENTRATED 


This  colour  is  guaranteed  to  be  entirely  natural 
and  free  from  any  artificial  or  aniline  dye.  This 
is  the  strongest,  richest  and  most  economical 
preparation  of  its  kind,  and  is  very  stable  under 
high  temperature. 

Recommended  for:  FONDANT,  ICING, 
SWISS  ROLLS,  SPONGES,  Etc. 


A  Natural  Produa  in  a  form  which  can  be  easily  and 
conveniently  and  economically  used  by  our  customers. 

We  are  specialists  in  this  field  and  for  full  details  of 
our  Range  of  Natural  Colours,  write : 

WHITE,  TOMKINS  &  COURAGE,  LTD 


NORTH  ALBERT  WORKS,  REIGATE 


Telephone:  Reigate  2242/3 


Telegrams:  ESSWHITE.  REIGATE 
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reducers 


Heavy  duty  quarry  conveyor. 


Faint  and  ink  mixer. 


Chain  conveyor. 


Back  stop  to  prevent 
reversal  of  direction. 


Cuts  out  foundations,  baseplate,  couplings  and 
difficulties  of  accurate  alignment. 

LIGHT  IN  WEIGHT  ' 

Soundly  constructed,  but  light  in  weight,  obviating 
excessive  load  on  the  driven  shaft  and  bearings. 

READILY  AVAILABLE 

OF  HULL  In  stock  at  all  the  18  Fenner  Branches. 

Tire  naeesr  MAMUFAcruReRS  of  f-rflt  oriffs  ih  the  comkohwealth 
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EDWARD  FISON  LIMITED 

factory  cedars  STOWMARKET  SUFFOLK 

')ha£titeiJ  /rt  ntCfte 


Meat,  Fish,  Bakery  Products  and  Con¬ 
fectionery  all  conveyed  with  maximum 
cleanliness  and  hygiene  on  Stainless 
Steel  Band  Conveyors. 

We  should  welcome  a  discussion 
regarding  YOUR  problems. 


con¥eyed  hygienically  and  efficiently  by 


STEEL  BAND  CONVEYORS  LTD. 


DAWLISN  ROAD.  SEUV  OAK.  BIRMIN6NAM,29  TahplioiM:  S«lly  Oak  IIIS^S  Talagraim :  SimpNcity.  BirmliiglMm. 

A.h.n.  Division 
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efficient  enciosed  CONVEYING 


and  ELEVATING 


a 


14 


SAFETY  FROM 
FIRE  RISK 
PROTECTION  FROM 
CONTAMINATION 
DUST  TIGHT 
GENTLE  HANDLING 

REDLER 

EN  MASSE  CONVEYORS 
AND  ELEVATORS 


REDLER  CONYEYORS  LIMITED 

OUDBRIDGE  WORKS  STROUD  GLOS 

fHON£  STHOUD  S3S  (J  lin*,)  CHAMi  AIDLIA  iTAOUD 
LONDON  OFFICI  *7  VICTORIA  STAIIT,  S  W  I 
PHONt  ABBEY  J76S 
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ORTANCE  OF  FATS 

ke  mix  production  means  slide- 
Bn^l^reri^ion.  The  ingredients  must 
be  just  right  Tor  the  job.  Take  fat  for 
iip|Mce.  Th^^four  most  important 
wU^menf '^re ;  the  fat  should  be 
pfasHc  so  tharat  mixes  readily  with 
other  dry  infpjgdipnts  to  make  a  free- 
runniim  poaf^K  it  should  not  react 
ingredients  over  a 
should  have  a  long 
last,  but  not  least, 
it  should  be  consistent. 

CBC  fats  the  answer 

Covo,  CBC’s  all-hydrogenated 
white  shortening,  ensures  good  shelf 
life.  It  also  has  the  right  plasticity 
over  a  wide  temperature  range  and 
such  desirable  qualities  as  good  body, 
a  uniform  texture  and  excellent 
creaming  properties  to  assist 
aeration  of  the  batter. 

Hydrogenated  Shortenings 

CBC  supply  hydrogenated 
shortenings,  with  or  without 
emulsifiers,  that  are  suitable  for  the 
manufacture  of  all  types  of  cake 
mixes.  A  quality  cake  mix 
must  have  quality  ingredients — 
quality  fats.  For  up-to-date 
information  on  fats  you  need  only 
get  in  touch  with  our  Sales  Director. 


Whateser  you  produce . . . 

iee-creaiii,  hiaeuits,  pastry, 
or  cakes  of  an^kind,  there’s 
a  CBC  fat  to  matt  your 
exact  requlmnoits. 


GET  YOUR  FATS  AND  FACJ'^prROM 


pakuillar  a  British  creaaieries  ltd.,  Sussex  nousE,  QUim  snuBR, 


Le*«T)ON,  E.C4.  Tsleyh— «  Cn>  (TSS 


BRITISH  ROAD  SERVICES 

BRITISH  ROAD  SERVICES  LTD  •  B.R.S.  (PARCELS)  LTD  •  B.R.S.  (CONTRAQS)  LTD  •  B.R.S.  (PICKFORDS)  LTD 


Dependability  To  an  increasing  extent,  efficient,  dependable  communications 

are  becoming  the  first  necessity  of  twentieth  century  industry. 


British  Road  Services  know  how  to  give  industry  the  right 
service,  the  service  that  provides  something  more  than 
good  transport  :  co-operation,  confidence,  customer  satis¬ 
faction — whatever  the  job.  Yet  the  rates  charged  are  com¬ 
petitive  and  reasonable.  Wherever  your  business  may  be,  and 


whether  the  service  required  be  General  Haulage,  Parceb/ 
Smalls  Collections  and  Deliveries,  the  supply  of  vehicles  on 
Contract  or  the  provision  of  special  vehicles  for  Household 
Removals,  Indivisible  Loads  or  Liquids  in  Bulk,  Britisk 
Road  Services  are  ready  to  discuss  your  requirement!. 


If  you  are  not  already  a  customer,  write  or  telephone  the  Divisional 
Manager  for  your  part  of  the  country,  who  will  be  happy  to  put 
you  in  touch  with  your  nearest  service  point. 


DIVISIONAL  ADDRESSES 


SOUTH  EASTERN  NORTH  EASTERN 

(London,  Home  Counties,  Norfolk,  (Northumberland,  Durham,  Yorkshire, 

Suffolk,  Hampshire,  Dorset)  North  Nottinghamshire,  Lincolnshire) 

Carlow  Street,  London,  N.W.l.  20  22  St.  Paul’s  Street,  Leeds  2. 

TELEPHONE  :  Euston  7030  telephone  :  Leeds  31771 

SCOTTISH  MIDLAND 

(All  Scotland)  (Derbyshire,  South  Nottinghamshire,  Staffordshire, 

11  Bothwell  Street,  Glasgow,  C.2.  Warwickshire,  Leicestershire,  Northamptonshire, 

Cambridgeshire,  Bedfordshire) 

30  llarbome  Road,  Edgbaston,  Birmingham  15. 

TELEPHONE  :  City  7011  telephone  :  Edgbaston  3841 

NORTH  WESTERN  WESTERN 

(Cumberland,  Westmorland,  Laruashire,  (Mid  and  South  Wales,  Shropshire,  Herefordshire, 
Cheshire,  North  Wales)  Gloucestershire,  Oxfordshire,  Berkshire,  Wiltshire 
Commercial  Chambers,  and  the  West  Country) 

47  Corporation  Street,  Manchester,  4.  Andrews  Arcade,  Queen  Street,  Cardiff. 

TELEPHONE  c  Deansgate  7561  telephone  :  Cardiff  23121 

PICKFORDS 

(Specialised  Services 
throughout  the  British  Isles) 

205  High  Holbom,  London,  W.Cl. 

TELEPHONE  :  Holbom  8021 


xliv 


March,  1956 — Food  Manufactuto 


METAL  COLLAPSIBLE  TUBES 
The  new  idea  for 
packaging  food  —  opens  up 
vast  opportunities 
for  increased  sales 


WHY  A  TUBE? 


It  is  HANDY  A  tube  is 
an  applicator  as  well  as  a 
pack.  Requires  no  spoon 
or  implement. 

ECONOMICAL  No 

waste.  Squeeze  out  just  as 
much  as  required. 

HYGIENIC  Tubes  pro¬ 
tect  food  against  drying 
out  and  contamination. 


STRONG  No  breakages. 
No  danger  of  splinters. 

LIGHT  Tubes  give  maxi¬ 
mum  contents  for  mini¬ 
mum  bulk. 

LOW  COST  The  cost 
of  tubes  is  inclusive  of  cap, 
liner  and  printed  label. 
Lower  freight  charges.  No 
damage  in  transit. 


And  it  has  SALES  APPEAL 

Tubes  have  eye  and  palate 
appeal  —  they  sell  more! 

Our  Technical  Division  is  ready  to 
co-operate  on  any  tube-packaging 
project  and  work  with  you  in  develop¬ 
ing  it.  Please  write  or  telephone: 


Hand  or  automatic  filling 
according  to  your  output. 
Wide  range  of  sizes  and 
capacities. 


H.  G.  SANDERS  &  SON  LTD.,  Gordon  Road,  Southall.  Middx.  Telephone:  Southall  561 1 


SANDERS 

OUR  I30TH  YEAR 
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STAFFORD  ALLEN  &  SONS  LTD.WharfRd.LoiidoaN.1CLEikeiiweil  1000 

TAS/AI.  294A. 
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UNITED  GLASS  BOTTLE  MANUFACTURERS  LTD 

I  UHSOrn  HKn,  W.C.l  Te/epAone;  UMUD  Sill  (IS  LISa)  Ttleinms;  UMUBOIM,  lEIQIURE,  IMDN 


An  enicient  closure  can  also  be  attractive 
^  and  vital  in  the  sales  appeal  of  the 
whole  package. 

We  can  design  and  supply  plain,  fully  decorated  tin¬ 
plate  or  aluminium  closures,  cork 
stoppers  and  plastic  caps  from  black  to 
the  most  delicate  pastel  shade,  with 
exquisite  embossing. 

When  the  contents  of  the  container 
have  been  used  and  the  label  washed  off, 
a  distinctive  closure  will  go  on 
telling  your  story. 


MOULDED 
and  METAL 
CLOSURES 
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ACETATE  FILM 


TRANS  PAR  E  NT 


NISp^Tl 


:rystal  clear  acetate  film. 
Brilliant  sales  appeal. 
Does  not  wrinkle. 

Can  be  laminated. 


Walls  Pie  Cesrton,  GUasons  Currants  Pack 
modi  by  E.S.&  A.  Robinson. 

Lyons  Tartlet  Carton  mad*  by  ik*  Mttal  Box 
Conspany. 

Ntseafe  Sachet  made  by  Brovm^  Bibby  and 
Gngory,  branch  of  the  Metal  Box  Company. 


1  PROTECTION.  It's  the  corrugation  that  ensures  the  safety  of  the 
familiar  glass  jars  of  Shippam's  meat  and  fish  pastes.  These  new 
Bowater  tear-open  cases  will  take  plenty  of  buffeting. 


2  No  unkind  cuts.  One  quick  tearing  movement  and  the 
case  is  open.  Off  with  Ud  —  and  there  are  the  inner 
cartons,  just  as  they  Ifft  the  factory.  This  new  container 
certainly  saves  valuable  unpacking  time  —  and  labour. 


BOWATK 


Tears  without 
Tears 


The  value  of  the  new  Bowater  tear- 
open  corrugated  cases  has  quickly  been 
recognised  by  manufacturers  keen  to 
give  that  extra  bit  of  service  to  theit 
retailer  customers.  Shippam’s,  the 
enterprising  Chichester  manufacturen 
of  meat  and  fish  pastes,  have  adopted 
them  after  sales  representatives  and 
customers  had  given  an  enthusiattic 
reception  to  this  new  easy-to-open 
container. 

So  much  stockroom  work  is  done  by 
women  these  days — in  ordinary  retail 
shops  as  well  as  self-service  stores— 
that  a  case  that  can  be  opened  without 
risk  or  loss  of  time  is  a  real  boon  to 
the  staff  and  to  the  busy  manager.  In 
the  words  of  Mr.  Martin,  manager  of 
the  Express  Supermarket,  Edgware, 
to  whose  co-operation  we  owe  the 
accompanying  photographs  :  “  The 
girls  say  that  these  cases  are  just  what’s 
needed  in  a  busy  stockroom  like  ours. 
No  cut  hands.  Just  a  quick,  clean 
opening  job.” 


S  Price  marking  is  quick  and  easy.  And  the 
inner  display  carton  arrives  at  the  point  of 
sale  unscratched  by  opening  tools,  fit  for  the 
finest  shop. 


4  The  quicker  on  show,  the  quicker  the  sale. 
Bowaters  tear-open  cases  cut  the  time-lag 
between  delivery  and  display  —  a  great  help 
to  the  busy  retailer. 


Stacked  on  a  lorry, 
multiwall  sacks  look 
neat  and  efficient,  a 
credit  to  the  name 
they  display. 


Wherever  they  are  on  show  — 
at  trade  fairs  or  on  a  building  site, 
for  example — they  serve  as  reminders 
of  your  name  to  passers-by. 


Bowater  multiwall 
sacks  take  your 
trade-mark  to 
faraway  places. 


Moving 


Display 


From  every  point  of  view  Bowater  multnwfl 
sacks  are  a  good  investment.  By  varying  the 
number  and  type  of  plies,  i.e.  walls,  the  pro¬ 
tection  they  give  can  be  varied  to  suit  the 
nature  of  the  product  they  carry,  be  that 
soft  powders  or  hard  crystals.  And  they 
take  up  the  absolute  minimum  of  storage 
space  on  the  lorry  and  in  the  warehouse. 

Wherever  they  go,  multiwall  sacks  bring 
your  name  and  the  name  of  your  product 
before  the  public  a  thousand  times  a  day. 
And  the  service  of  the  Bowater  Design 
Studio  may  be  enlisted  to  make  your  muhi' 
wall  sacks  worthy ‘travelling  posten’f* 
your  company. 


1 


f:;iy^«iNC^  BiJLiiKTi 


In  the  (Film)  Bag 

A  variety  of  goods  finds  its  way  in¬ 
to  film  bags  these  days.  This  form 
of  packaging  is  particularly  suitable  _ 

for  the  hundreds  of  different  items  ■ 
in  the  outfitting  and  allied  trades.  I 
Shirts,  handkerchiefs^iylons,  night-  i 
wear  all  retain  their  point-of-sale 
glamour  in  tear-resistant  film  bags, 
however  many  times  they  may  be 
handled  before  actual  purchase. 

The  latest  Bowater  film  bags  are 
made  with  the  “grain”  running 
horizontally  across  the  bag.  This 
gives  even  greater  strength  and  tear- 
resistance.  The  shirt  or  pyjama 
bag  may  be  further  toughened  by 
doubling  the  top  lip  (i)  or  by  rein¬ 
forcement  with  nylon  cord  (2). 

Easy  packaging  and  handling  is  a 
feature  of  the  handkerchief  wallet. 

The  flap  (3)  just  turns  over. 

Bowaters  also  make  waxed  and 
laminated  bags  for  a  host  of 
protective  jobs. 


The  reels  of  Star  Capping  Strip  are  packed  around 
a  core  (A ) .  Plywood  discs  ( B),  placed  at  intervals, 
help  keep  the  contents  rigid,  as  do  the  fibre  discs  ( C). 
Waxed  Kraft  is  laid  for  protection  between  the  strip 
reels  and  the  discs.  At  top  and  bottom  the  drum  is  re~ 
itforced  by  steel  bands.  To  close  the  pack,  the  body  of 
the  drum  ( left)  is  slipped  over  the  contents,  fitted  into 
the  lid  fright)  and  secured  by  sealing  tape. 

Better  by  Drum 

Further  proof  of  the  versatility  of  Bowater 
fibre  drums  comes  from  Arthur  Woollacott  & 
Rappings  Ltd.,  who  market  the  well-known 
“Star”  capping  strip  for  the  milk  industry. 
The  “  Star  ”  people  put  their  packaging  prob¬ 
lem,  and  all  that  it  involved,  before  the  Bowater 
fibre  drum  experts  who,  after  some  research  and 
experimenting,  produced  the  answer  in  the 
form  of  a  complete  pack,  with  fitments. 

Mr.  A.  J.  Budden,  sales  manager  of  the  foil 
division  of  Woollacott  &  Rappings,  describes 
the  result  as  “a  wonderful  success”.  Two  of 
its  “outstanding  virtues”  for  the  milk  industry, 
he  lists  as  follows : 

“It  uses  25“o  less  storage  space  compared 
with  heavy  wood  packing  cases  and  reduces 
the  tare  weight  of  each  lorry  load  by  20%. 
“Handling  time  in  the  dairy  is  cut  down  by 
over  50%.” 

Mr.  Budden  adds : 

“All  the  dairy  managers  who  have  experienc¬ 
ed  this  revolutionary  pack  have  insisted 
that  we  sundardise  on  it  immediately  for 
all  their  supplies.” 

Other  manufacturers  of  products  as  dif¬ 
ferent  as  industrial  chemicals  and  men’s  hats 
obtain  similar  benefits  from  these  light,  tough, 
non-returnable  Bowater  drums.  So  do  their 
customers.  The  Bowater  drum  specialists  will 
be  glad  to  tell  you  more  about  them. 


Waxed 

Colourful 

It  needs  colour  to  do  full  justice 
to  this  gay  pack  for  Eskimo  Brand 
frozen  fish.  Designed  by  the 
Bowater  Studio  and  featuring  a  full- 
colour  photographic  transparency, 
the  pa^  demonstrates  how  the 
wax  coating  on  Bowater  protective 


wrappings  adds  gloss  and  sparkle 
to  the  whole  design,  thus  giving  a 
new  quality  of  sales  appeal  to  pro¬ 
ducts  in  the  “  see-and-buy  ”  field. 

The  Eskimo  pack  is  a  full-colour 
gravure  job  which  has  to  be  a  silent 
salesman  for  its  contents  not  only 
here  but  also  in  the  United  States, 
Canada,  Australia  and  France. 
Fortunately  the  protective  proper¬ 
ties  of  Bowater  waxed  wrappings 
are  as  good  as  the  printing  surface. 


Inquiries  on  mry  aspect  of  Bowater  packaging  willbe  welcomed  by 

DraiSIONAL  SALES  MANASER,  MCRA8IIM  MVISMHI, 

•OWATER  HOUSE,  STRATTON  STREET,  LONDON  WIMAV  NtO 


There  are  boffins 
at  the  bottom 
of  each  T&H  container 


3oFFtNS  make  a  science  of  packaging  at  Thompson  and  Norris,  YouM  be  surprised — you  really 
would — ^at  the  amount  of  research  that  goes  into  such  an  apparently  simple  article  as  a  T  &  N 
corrugated  fibreboard  container.  This  is  because  we  insist  upon  designing  each  and  every 
container  to  fit.  It’s  the  only  real  way  of  ensuring  all-round  cushioned  protection. 

Material  is  checked  for  weight,  caliper,  bursting  and  tensile  strength,  folding  values  and  tear 
resistance.  Finished  containers  are  scientifically  tested  for  fatigue  and  compressed  to  destruction 
to  determine  safe  stacking  weights. 

T  &  N,  the  pioneers  of  corrugated  fibreboard  packaging,  are  still  Britain’s  largest  manu¬ 
facturers.  Why  not  let  us  solve  your  packaging  problems  ? 


RVed  THOMPSON  ft  NORRIS 


Corrugated  Fibreboard  Packaging 
GREAT  WEST  ROAD,  BRENTFORD,  MIDDLESEX 
.  Telephone  :  EALing  4555 

BIRMINGHAM  •  HISTON  *  WARRENPOINT  (N.  IRELAND) 
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EDINBURGH 
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Automation  in  the  bakery 


Tbt  Simon  Atroflow  Mm/ivaj  Vaitu:  British  Patmt  sptsifitatkm  numbtr 

When  one  into  eight  won’t  go 


When  Simon  engineers  were  designing  the  first  Bulk  Flour  Handling 
and  Storage  schemes,  they  were  faced  with  the  task  of  diverting  flour 
from  one  pneumatic  pipe  line  to  eight  storage  bins. 

To  solve  the  problem  they  originated  the  Simon  Aeroflow  Multiway 
Valve.  With  remote  push-button  control,  this  ingenious  device  directs 
the  flow  from  a  bulk  flour  delivery  wagon  intake  line  to  any  one  of  a 
number  of  storage  points. 

Think  how  this  invention  has  simplified  the  distribution  of  flour  in 
bakeries.  Think  how  Bulk  Flour  Handling  and  Storage  would  save 
time  and  money  in  your  business.  Why  not  send  for  details — today? 


S  MON 


Henry  Simon  Limited 

CHEADLE  HEATH,  STOCKPORT 
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AUSKiM  UMITEO,  OARENSNORE  WORKS,  CUVTOM  •  LE  •  MOORS,  ACCRIN6T0N,  LAHCS.  Ul§fll9a$:  ACCRINGTON  BS14  (A  liMS) 
ImKm;  M  MRK  road  NORTH,  ACTON,  WJ.  Tc/mAmm ACORN  71S0  Uttlaai:  P.a  SOX  No.  1,  CURKSTON,  6US60R. 
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FROM  HH.P.  TO  14  H.P. 
FINGER-TIP.CONTROL 


INFINITE 
SPEED  VARIATION 


PAPERS  &  BOARDS 

for  all  purposes 


MILL  No.  I  SCOTLAND 


White  &  Tinted  Box  Enamels 
Two-sided  Tinted  Surface  Boards 
‘FLAT  SHEET’  White  &  Tinted  Gummed 
‘FLAT  SHEET’  Coated  Surface  Gummed 
Decalcomania  (Transfer)  Papers 
Heat  Seal  Papers 

‘BULLHOG’  Gummed  Sealing  Tapes 
Folding  Box  Boards 
‘CARTSIDH’  Chromo  Gummed 
‘  M  A  R  V  F  L  ’  Pasted  Boards 


^BRITEKOTF’  for  brilliant  labels 
‘RADIANT’  Surface  Papers 
‘RADIANT’  Dull  &  Bright  Enamels 
‘CARTSIDE’  i/Sided  Chromo  Paper 
White  Bright  Printing  Enamels 
Metallic  Coated  Papers 
Friction  Glazed  Papers 
‘BULLFIIDF’  Leather  Papers 
‘BULLHIDF’  Imitation  Book  Cloth 
Poster  Papers 


on  request 


SMITH  &  McLAURIN  Ltd. 

Carrside  Mills 

Millikenpark,  Renfrewshire,  Scotland 


Telephone:  Kil barchan  2oo 
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Telegrams:  Cartside,  Millikenpark 


I 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 

BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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nS  vapor 

ceMERATOR 


but  only  when  you  want  it,  and 


Steam  when  you  want  it 
as  needed.  Thus  saving  Fuel. 


No  need  to  start  up  before  regular  working  hours — as  full 
pressure  is  reached  in  two  minutes.  No  week-end  stand-by.  Thus 


saving  nuut-power 


Weight  i,  size  only  i  that  of  conventional  boilers :  massive 
foundations  and  special  boiler  room  unnecessary.  Thus  saving 


installation  costs. 


Can  be  installed  close  up  to  point  of  steam  consumption. 
Thus  saving  piping  costs  and  line  losses. 


Multiple  units  will  modulate  down  to  30%  capacity  of  one 
steam  generator  at  80%  thermal  efficiency;  representing 
flexibility  unsurpassed. 


Over  10,000  units  are  in  use  on  the  American  Railways  and  of 
14  other  countries,  1 ,300  in  ships ;  and  industrial  installations  all 
over  the  World. 

Single  units  available  from  300  to  4,300  lbs.  steam  per  hour. 


LICENSEES  AND  MANUFACTURERS 

&  CO.  (DEPTFORD)  LTD.  ARKLOW 


ROAD.  LONDON.  S.E.I4 


CON 


SOME  USES 
FOOD  PROCESSING 
BULK  COOKING 
CANNING 
DAIRIES 

BUILDING  & 
WORKS  HEATING 

CHEMICAL  PLANTS 
TANK  CLEANING 


from  a  cold  start 
in2  minutes 
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^ARSON'S 

.Virgin 

VlNEGAf^ 


Seal  your  pack  with  “  Viskrings  ”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfect  and  intact. 
The  CONSUMER  will  be  confident  that  the  contents  are 
genuine  and  as  expected — a  fine  produa,  perfectly  presented. 
Seal  all  stoppered  and  screw-capped  bottles  with 
“  Viskrings  ”.  There  is  a  “  Viskring  ”  to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “  Viskrings  ”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  with  samples  and  quotations  for  any  quantity. 


•  “  Viskrings  ”  can  be  applied  rapidly  by  hand — no 
machinery  is  necessary. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stoppers. 

•  They  prevent  the  movement  of  screw  caps  once  they  are 
tightened. 

•  They  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  . 
Require  No  Adhesive. 


THE  VISCOSE  DEVELOPMENT  CO.  LTD. 

40  CHANCERY  LANE.  LONDON.  W.C.2  Tala^bon*:  CHAncary  till  Talagrama:  Viakap,  Waatcant,  London. 
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The  COVENTRY 

Slat  Band  chains 

and  wheels  .  provide  a 


uniformly  flat  smoothly  moving  platform 


...for  use  in  all  types  of  machine 
process  conveying  —  packages, 
containers,  jars,  etc.. 


Write  for  Leaflet 
Ref.  2201261 16M 


Chain  construction  is  simple 
yet  accurate:  two  components 
only— slat  and  pin,  the  pin 
a  running  fit  in  the  inner 
barrel  of  adiacent  slat. 

Range  of  six  slat  widths — 

3.0-,  3.25'.  3.5*.  3.75',  4.0',  7.5' 


Available  In  stainless  material  and  mild  steel,  providing 
freedom  from  breakdown  and  maximum  resistance  to  wear. 


REMOLD  CHAINS  LIMITED  •  MANCHESTER 

Transmission  and  Conveying  Chains,  Wheels  and  Accessories  for  all  mechanical  purposes 
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Instant  hot  water  from  steam  and  cold  •  •  • 


The  best  way  of  getting  hot  water  is  to  mix  steam  and  cold 
through  a  Leonard  thermostatic  steam  water  heater. 

You  get  a  steady  stream  of  warm  water  at  any  temperature 
you  like  up  to  200°F  or  even  higher,  adjustable  instantly  by 
turning  a  knob.  The  thermostat  keeps  the  temperature 
steady  within  a  very  few  degrees. 


Saves  heat,  saves  water,  saves  a  raft  of  equipment.  More 


about  it,  with  lists  of  users,  in  leaflet  No.  H/9 


TMtHMOSTATIC  MIXING  ¥AL¥tS 


WALKER,  CR05WELLER  AND  CO.  LTD.,  C  H  E  LTE  N  HAM 
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Adhesives  come  in  a  variety,  too.  For  carton  sealing  you  can’t  do  better  than 
choose  one  that’s  been  made  specially  for  —  carton  sealing.  A  cold  adhesive  that  will 
give  you  higher  production  at  lower  costs.  One  that  will  cut  down  stoppages  and  spoils. 

Duch^  &  Knight  make  a  complete  range  of  Keystone  Brand  Adhesives  designed 
solely  for  carton  sealing.  What’s  more,  with  Keystone  you  not  only  get  the  grade  for 
your  Trade  —  you  also  get  the  right  formula  variation  for  your  particular  machine. 
Consider  the  advantages  of  these  adhesives: 


No  odour — no  tainting. 

Adequate  penetration  — 100%  bond  on  all  types  of 
board. 

Setting  time  matched  to  your  machine. 

Unaffected  by  variations  of  temperature  and  humidity. 
Laboratory  control  of  every  batch  ensures  constant 
standard. 

Indeed,  these  Keystone  Adhesives  give  cartons  a  seai 
of  exceiience. 


There's  a  KEYSTONE  grade 
for  every  trade 


‘4  Not  only  right  for 

your  Trade  — but  also  right  for 
your  MACHINE  I 


DUCHE  &  KNIGHT  LTD. 

LONDON,  E.li.  Talephonsi  ALBert  Dock  1414 
“Kcraooc”  >■  the  registered  trade  mark  of  all 
Duch4  Sc  Knight  Gluea  and  Adheahrca. 
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Heat 

where  you 
want  it 


Um  •l•ctric^ty  and  bring  the  haat  to  tho  job 

instead  of  having  to  bring  the  job  to  the 
heat.  Heat  can  be  applied  wherever  it  is 
possible  to  bring  a  pair  of  wires — and  so 
the  heating  process  can  be  right  in  the 
line  of  production. 

You  got  much  finer  control  with  oloctricity,  too. 

Temperatures  can  be  controlled  auto¬ 
matically — and  the  constant  heat  value 
of  electricity  means  that  you  know  that 
the  treatment  is  precisely  what  is  re¬ 
quired.  Not  only  temperatures  but  the 
operation  of  a  complete  heating  unit  can 
be  controlled  automatically.  Electric 
heating  equipment  can  be  arranged  to 
start,  run  and  shut  down  to  any  process 
requirement  or  time  and  temperature 
cycle. 

Heat  where  you  want  it,  perfect  control, 
cleanliness,  lower  labour  costs  and  better 
working  conditions  are  some  of  the  ad¬ 
vantages  of  using  electricity  for  heating. 
Heating  is  just  one  of  the  many  ways  in 
which  electricity  plays  a  vital  part  in  the 
drive  for  greater  productivity. 


Electricity 

increases 

Productivity 


Ask  your  ELECTRICITY  BOARD  for 
advice  and  information,  or  sret  in  touch 
with  E.D.A.  They  can  lend  you,  without 
chargre,  films  about  the  uses  of  electricity 
in  industry.  E.D.A.  are  also  publishing  a 
series  of  books  on  Electricity  and  Produc¬ 
tivity.  Titles  now  available  are :  Electric 
Motors  and  Controls,  Higher  Production, 
Lighting  in  Industry,  Materials  Hand¬ 
ling,  and  Resistance  Heating.  Price  8/6 
or  91-  post  free. 

Issued  by  the 

British  Electrical  Development  Association 
2  Savoy  Hill,  London,  W.C2 
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A  New  service  to  food  manufacturers 


Vacuum  Salt 


delivered  to  you  in  bulk ! 

i 

I.C.I/s  new  air-discharge  .vehicles  can  now  deliver  Pure  Dried 
Vacuum  Salt  to  you  in  bulk — the  cheapest  and  most  hygienic 
method  yet  devised.  The  salt  is  pumped  through  a  pipeline 
straight  into  your  storage  bin  or,  alternatively,  into  your  saturator. 
Take  advantage  now  of  this  new  service. 

IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  AcA 

LONDON.  S.W.l 

- 

BS.a3A 

.m  7' 
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BRAB\ 


PRODUCTS 


Supplied  in  two  sizes : 

20'  X  15'  X  6'  deep,  capacity  1660  cti.  in. 
18'  X  13'  X  5'  deep,  capacity  1000  cu.  in. 


FREDERICK  BRABY  &  COMPANY  LIMITED 

ASHTON  GATE  WORKS,  BRISTOL.  3  Tel:  BRISTOL  64041 

3Tiin  VACTOUis  at:  London  Work*,  Thmine*  Road,  Crnjrtord,  Kent,  tsl:  Bexleyheath  777 
Havelock  Work*,  Aintrce.  Uvarpool,  10.  til:  Aintree  1721 
EcUpae  Works,  PetenhiU,  Olnatow,  N.  TSL:  Springbum  5131.  AlaoPnlklrk. 
OTHsa  OPFICBS:  332-364  Button  Road,  Loedoe,  N.W.i  (Head  (MBce).  til:  BUSton  3436 
no  Cannon  Street,  Loadoe,  B.C.4.(Bxport)  til:  MANtion  House  6034 
Queen’s  Buildings,  10  Royal  Avenue,  Ballast,  til:  36309 
Palace  Street,  Plymouth,  til:  6aa6i 
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TO  ALL  USERS  OF  GUM  TRAGACANTH 


the  right 


RED  CARNATION 

BRAND 

POWDERED  GUM  TRAGACANTH 

RED  CARNATION  Powdered  Gum  Tragacanth  has  certified  viscosity,  colour  and  fineness  of  powder. 
The  variations  and  imperfections  present  in  Gum  Tragacanth  in  its  natural  state  have  been  eliminated. 
After  grading  the  different  types  of  Gum,  Kimptons  carefully  process  it,  ensuring  that  each  of  the  four 
grades  available  has  standard,  unvarying  characteristics.  You  can  be  sure  that  every  consignment  is 
identical  (no  need  to  analyse  it  before  use!).  You  can  also  be  sure  that  the  Gum  Tragacanth  you 
receive  wiH  be  fresh;  and  because  it  is  packed  in  airtight  tins  it  will  stay  fresh. 

KIMPTON  BROS.  LTD;,  {Established  110  FENCHURCH  STREET.  LONDON,  E.C.3  ROYal  5544  (5  lines) 
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TYPE  A 

with  bora  at  all  points 
approxintataly  that  of 
pipalina.  AvailaUo  with 
Handwhoal,  Chainwhaal, 
La  var  and  Powar  Control . 
Angk  and  Bib  End  Bodias 
and  altarnativa  Bonnats 
to  suit  purpoaa  and 
location. 


Two  Types  —  A  and  K 
but  the  name’s  the  same 

Both  valves  come  from  the  same  factory.  Both  have 
flexible  diaphragm  closure  and  the  same  method  of 
isolating  fluids,  however  delicate  or  damaging,  from  the 
mechanism.  Both  are  of  simple  3-unit  construction, 
readily  dismantled  for  inspection  and  maintenance. 
Both  are  available  in  a  variety  of  metal  specifications  or 
can  be  supplied  with  boflies  lined  rubber,  glass  or  lead. 
And  both  for  your  safeguarding  are  prominently 
marked— SAUNDERS. 


Saunders  Technical  Handbooks  list  the 
recommended  specifications  for  hundreds 
of  different  fluids. 


CWMBRAN 


DIAPHRAGM  VALVE  DIVISION 
NEWPORT  MONMOUTHSHIRE 
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TYPE  K 

with  itraifht  bore  for  iiM 
with  vitcout  fluid!.  Ptrmio 
rodding  through  for  rtmord 
of  built-up  depotiu.  MiM- 
mum  flow  resittanct.  Haad- 
wheel  or  Chain  wheel  Coetrei 


Hitt 


lit 


You'll  he  glad  it's  . . 


•  Each  fitting  is  the  result  of  the.  closest  collaboration 
between  expert  designers  and  lighting  engineers. 

•  Each  fitting  is  made  to  rigid  factory  standards  for 
long  arduous  service, 

•  Operating  efficiency  is  guaranteed  because  the  control  gear 
and  tubes  are  made  within  the  G.E.C.  organisation, 

®  Consult  your  contractor  for  the  most  suitable 
G£,C,  fittings ,  ..with  OSRAM  tubes  of  course. 


food  Manufacture — March,  1956 


#  The  General  Electric  Co.  l^d.  Magnet  House,  Kingsteay,  London  WC2 

Ixvii 


Deft  use  of  his  ‘percn  gives  the 
puppeteer  manual  control  of 
his  puppets. 

An  even  more  strict  and  positive  form 
of  control  is  automatically 
maintained  over  temperature,  pressure, 
humidity,  volume,  liquid  level,  S.G., 
by  Negretti  and  2^ambra  controllers. 


Plifr  control  of 
Induttrlal  Procot$o$ 


Please  ask  for  List  R/jj  and  Rljj 


ZAMBMIA 


NEGRETTI 


122  KBCENT  STKEBT,  LONDON.  W.l 


NtGUlTTI  AND  ZAMMA  UMITBD 
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Stirring  the  imagination  in  the 

^ BOEHM  EXPERIMENTAL 
f  KITCHEN 


In  the  Boehm  Experimental 
Kitchen  problems  of  food  flavouring: 
are  tackled  by  experts.  It  is  possible 
that  they  have  tackled  and 
mastered  the  kind  of  flavouring: 
problem  now  causing:  you  concern. 
So  it  might  save  you  time  and 


money  to  get  in  touch  with 
Fredk.  Boehm  Ltd.  immediately. 
Certain  flavours  in  certain 
world-famous  products  owe  their 
popularity  to  this  organisation. 
The  same  skilled  assistance  is  at 
your  service,  too,  and  it’s  ftee. 


Fredk.  Boehm  Ltd.,  continues  to  produce  and  distribute: 

MSG  Mono-todium  glutamate  99%  pure 
YEATEX  Autolyted  yeast  extract 
PROTEX  Hydrolised  protein 


Fndk.  Boehm  Ltd..  19  Bentlnck  St..  London.  W  J.  Telephone:  Wei  7983 
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DESTROY  these  insect  invaders 

by  ENTOLETER  centrifugal  impact 


Insect  life  dies  in  the  ENTOLETER.  Eggs,  larvae,  pupae 
and  fully-grown  pests  are  shattered  to  destruction  by  powerful 
centrifugal  force  set  up  by  a  rotor  speed  of  2,900  r.p.m. 

Powdered  foodstuffs  liable  to  insect  attack  should  be  fed 
through  the  ENTOLETER  when  entering  and  leaving 

your  plant.  Insect  population  will  be  cut  down  and  kept 
down — it’s  your  deadliest  weapon  against  food  infestation. 

•  Send  for  our  fully  illustrated  brochure. 


Entoleter  Centrifugal  Machines'^^^Henry 


Simon  Ltd 


STOCKPORT  ENGLAND 
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diffused  natural  light  evenly  distributed . . .  ting  dirt  and  dust.  Ideal  conditions  for 


essential  privacy  unimpaired  .  .  ;  thermal  work — and  leisure — are  created  anywhere 


insulation  to  aid  temperature  control  .  .  .  bywallsof“Insulight”HollowGlass  Blocks 


sound  insulation  to  muffle  distracting  — they’re  walls  of  light. 


•INSUM®SIIP'  HOLLOW  GLiISS  BLOCKS 


PILKINGTON 


BROTHERS 


LIMITED 


FOR  FURTHER  INFORMATION  ON  THE  USE  OF  GLASS  IN  BUILDING.  CONSULT  THE  TECHNICAL  SALES  AND  SERVICE  DEPARTMENT,  ST.  HELENS, 
LANCS.  (ST.  HELENS  4OOI)  OR  SELWYN  HOUSE,  CLEVELAND  ROW,  ST.  JAMES'S,  LONDON,  S.W.I  (WHITEHALL  5672-6).  SUPPLIES  ARE 
AVAILABLE  THROUGH  THE  USUAL  TRADE  CHANNELS.  “  INSU LIGHT”  is  0  registered  trade  mark  of  Pilkington  Brothers  Limited. 

HGB26 
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STANDARDISED 
DIMENSiDNS 
TD  B.S.  2083 
(1954) 


AVAILABLE  FROM  STOCK 


TOTALLY  ENCLOSED  FAN  COOLED 


END  WINDINGS  TAPED  TO  GIVE 
INTER -PHASE  INSULATION  AND 
RIGIDITY 


FOR  NORMAL  DUTY  IN  ANY 
PART  OF  THE  WORLD 


SIX  LEADS  BROUGHT  OUT  TO 
TERMINAL  BOX 


KINGSWAY.  LONDON,  W.C.l 
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EXTKA  strong 


FOOD  IN  TUBES  IS 


HYGIENIC,  COMPACT 


JOHN  DALE  LIMITED 

NEW  SOUTHGATE  •  LONDON  •  N.ii 

TELEPHONE:  ENTERPRISE  1I7I 
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STELCON  (INDUSTRIAL  FLOORS)  LTD.  CLIFFORDS  INN,  LONDON,  E.C.4  TELEPHONE:  CHAncery  9541 
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‘BAFT’  FLOOBS 


Uur  problem  was  to  assemble  heavy  plant  and 
materiid  while  our  new  extension  was  being  built. 
We  solved  it  by  laying  the  floor  first — Stelcon  steel- 
clad  Rafts,  the  finest  heavy  duty  floor  I’ve  struck  in 
a  lifetime  of  experience. 

The  whole  operation  was  dead  easy.  We  just  laid  a 
bed  of  sand  4'  deep,  evenly  compacted  over  level 
topsoil;  brought  in  our  rafts  and  lowered  them  into 
position  by  mobile  crane.  And  there  was  oiu*  floor, 
ready  for  immediate  traffic. 

Each  raft  weighs  about  one  ton.  It  is  doubly 


reinforced,  bound  with  angle  iron,  and  faced  with 
the  Stelcon  steel-clad  wearing  surface. 

We  found  that  by  laying  the  floor  first,  the  remaining 
building  work  was  speeded  up;  saving  us  7%  in 
overall  cost. 

What  interests  me,  is  that  Stelcon  Raft  Floors  have 
been  in  service  for  18  years,  without  costing  a  penny 
in  maintenance.  That’s  quite  a  consideration. 

Why  don’t  you  get  in  touch  with  Stelcon;  ask  for 
their  illustrated  booklet,  it  contains  all  the  technical 
data. 


Foil  and  Film 

LAMINATIONS 

New  Packages  that 


\h\\\\\\\A 


Metal  Box  laminations  have  opened  up  completely  new  sales  outlets 
for  these  famous  makers  of  beverages  and  soups. 

Made  and  printed  by  Metal  Box  these  laminations  have  everything 
required  for  sales  appeal,  economy  and  long  shelf  life. 

This  is  another  example  of  the  way  in  which  Metal  Box  offers  to 
industry  through  its  complete  hygienic  packaging  service,  the 
resources  of  its  design  studios,  its  research  and  engineering  facilities 
and  its  world-wide  service  of  marketing  intelligence. 

Metal  count! 


LAMINATIONS  give  you 


ADDITIONAL 

SHELF  LIFE 

SALES 

for  your  product 

by  providing  new  lines 

wherever  it  is  sold 

SALES  APPEAL 

ECONOMY  ^ 

by  attractive  design 

by  high  speed  packaging 

.  ^\\\  .  . _ _ 

THE  METAL  BOX  COMPANY  LIMITED  , 

Flexible  Packaging  Division 

THE  LANGHAM  •  PORTLAND  PLACE  *  LONDON  W.l. 
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ACACIA 

ARABIC 

KARAYA 

BENZOIN 

TRAGACANTH 

SENEGAL.  Etc. 

For  over  100  years,  we  have  been 
importing  gums  from  the  east  in 
their  naturai  form. 

The  experience  we  have  gained, 
together  with  our  modern  grinding 
plant,  enables  us  to  maintain 
guaranteed  standards. 


The  UNITED  INDIGO  &  CHEMICAL  C?  L"P 

HEAD  OFFICE;  MANCHESTER  4 
WORKS;  BLACKBURN  •  LEEDS  •  HUDDERSFIELD  •  PAISLEY  •  BOSTON.  US.A. 


Ixxvi 
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/t/m  Su/fmeoL 


Batch  control  for  a  liquid  mix  nowadays  requires  precise  amounts  of  several 
ingredients  to  be  dispensed  in  exact  quantities.  Too  often  this  job  still 
depends  on  a  man  with  a  bucket  and  a  mind  of  his  own.  MEASUREMENT 
have  replaced  this  uncertain  method  with  a  system  of  metered  control. 
The  quantities  are  pre-set  on  a  dialled  control  panel  and  supplied  to  the 
mix,  from  a  remote  control  point  if  necessary,  at  the  press  of  a  button. 
Quantities  are  precise,  records  are  automatic,  control  is  complete  and  the 
I  bucket  is  out. 

meters  are  matters  for 

I  MEASUREMENT 


MEASUREMENT  LIMITED  (A  Member  of  the  Parkinson  &  Cowan  Group) 

Hydraulics  Division,  119  Union  Straat,  Oldham,  Lancs.  Talaphona:  Main  (432/3/4.  Talagrama;  Suparmatar,  Oldham. 
IXPORT  INQUIRIIS  TO:  Parkinson  a  Cowan  Croup  Exports  Ltd., 

Tarminal  Housa.  Grosvanor  Cardans,  London,  S.W.I.  Talaphona:  Sloana  01 1 1/4.  Cablas:  DISC,  London 
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cleansed 


^  BATTERY  powered 
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London  Office  &  Showrooms: 

2*'2f,  CAXTON  ST.  WESTMINSTER.  S.W.I. 

Tel :  ABBEY  U52 


Ixxviii 


FLOOR  CLEAMSIRO 
EQOlPMEMT 


FLOOR  MAINTENANCE 
MACHINE  DIVISION 


Head  Office  &  Works: 

FALLINGS  PARK.  WOLVERHAMPTON 
Tel:  WOLVERHAMPTON  31295 


JENNER 
CONVEYORS 


KEEP  THINGS  MOVING 

A.  ft  c.  JENNER  LTD.  Specialtsts  in  mechanical  handling  equipment  CLARENDON  WORKS,  MITCHAM,  SURREY 

Telephone  :  MITCHAM  4044/ j 
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Perfection 


in  Pump  performance 


Long,  steady,  reliable  performance  under  the  haroest  working 
conditions  is  what  you  get  with  the  Howard  M-Type  Rotary  Pump.  Tt’s 
strong  and  powerful  in  dealing  with  thick  and  viscous  liquids,  yet 
its  superior  streamline  action  also  enables  it  to  handle  even  the 
most  delicate  liquids  without  the  slightest  degree  of  agitation. 

The  M-Type  Rotary  Pump  is  ideal  for  industries  handling  liquid 
foodstuffs  and  chemicals,  no  matter  how  high  or  low 
their  viscosity.  Its  all  stainless  steel  construction  and  foolproof  design 
eliminates  any  possibility  of  corrosion  or  contamination. 

Maintenance  and  cleaning  are  very  simple  matters  and  the 
pump  casing  can  be  jacketed  for  heating  purposes. 


There  are  j  siies  oj  Howard  M-Type  Rotary 
Pump  for  duties  from  150  to  20,000  gallons  per  hour, 
for  heads  up  to  200  fl. 

Please  write  far  our  very  informative 
and  well  illustrated  brochure. 


HOWARD  PNEUMATIC  ENOINEERINO  COMPANY  LIMITED 

FORT  ROAD,  EASTBOURNE,  SUSSEX  Ttlip/iem:  EASTBOURNE  It 79  TVIiframi  flf  GiSto;  HOWMATS 


Ixxx 
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SPONSORED  BY 


‘the  factory  manager’  and  ‘factory  equipment  news* 


THE  FOURTH 


Factory 

Equipment 

Exhibition 

AT  EARLS  COURT  9^“  to  14^”  APRIL 

Oil  Fuel  In  Industry 

A  comprehensive  display  of  Oil  Burmng  Equipment  covering  12,000  sq.  ft.  of  space 

Measurement  and  Control  in  Industry 

Of  outstanding  interest  are  the  many  displays  of  the  latest  instruments  and  controls 

Work  Study  Conferences 

The  British  Productivity  Council  will  be  holding  Conferences  on  April  loth,  iith  and  I2th 

Protective  Clothing  Parades— 3  times  daily 


EVERY  MANUFACTURER 
WILL  FIND  A  VISIT  WELL  WORTH  WHILE 


Daily  from  lo  am  to  7  pm  ( Saturday  10  am  to  5  pm) 

ADMISSION  2/6  OR  BY  COMPLIMENTARY  TICKET 

which  will  be  gladly  sent  to  all  Executives  on  I  Exhibition,  Dept.  10, 4  Snow  Hill,  Holborn  Viaduct, 
application  to  the  Organiser,  Factory  Equipment  j  London,  E.C.I.  Telephone:  CENtral  0354/5 


29  april— 8  may  1956 

HANNOVER 

german  industries  fair 

heavy  and  light  industries  fair 

A  most  comprehensive  cross-section  of  capital  and  consumer 
goods  exhibited  by  4000  manufacturers 


Sole  U.K.  representatives  SCHENKERS  LTD.  —  Shipping  and  Fortoarding  Agents 
27,  Chancery  Lane,  London,  W.C.2  ’Phone  CHAncery  6612  Telex  LONDON  2-2625 


The  Faet»  are  ..... 

HVMIDITY  CONTROL 


•  LOWER  CAPITAL  COST 

•  LOWER  MAINTENANCE 

•  LOWER  RUNNING  COST 

•  GREATER  RELIABILITY 


•  GREATER  DRYING 


AIR  DRYING  &  CONDITIONING  LTD. 

Office:  14  John  Street,  London,  W.C.I. 

leketkmrn.HOXhere^lSS  Works:  WEMttSY.  MIDDLLUX 
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TOUCH  AND 


f 


t 


SI 


FOR  FAST  FULL 
POWER  CONTROL 

AIR  FLEX 


Made  under  Fawick  patents 


CIUTCHES  AND  BRAKES 


IKCIAL 

MACHINES 


(tNGINEERS)  lIMlIfO.  BfiADfORO  3.  ENGIAND 

PHONE  -  65251  (15  LINES)  GRAMS  CROFTERS  BRADFORD” 
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Food  process 
plant 

SPECIALLY  DESIGNED  BY  KESTNERS 


CONTINUOUS  CLIMBING  FILM  EVAPORATORS  for  concen- 
tratinf  liquids  such  as  milk,  fruit  juices,  coffee,  syrups,  gum, 
whey,  etc. 

CONTINUOUS  SPRAY  DRIERS,  FILM  DRIERS  AND  PNEU¬ 
MATIC  DRIERS  for  producing  powdered  starch,  coffee,  milk, 
ice  cream,  etc. 

CONTINUOUS  FLUID  HEAT  TRANSMISSION  SYSTEMS  for 

cooking,  roasting  or  frying  of  fish,  potatoes,  meat-balls, 
crumpets,  etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS  for  handling  sauces, 
soft  drinks,  salad  cream,  syrups,  cooking  fats,  ice  cream, 
fruit  juices,  etc. 


Demonstrations  and  tests  can  always 
be  arranged  in  our  well-equipped 
London  Laboratories. 

Kestner^s 


THE  CHEMICAL  ENGINEERS  Continuous  Climbing  Film  Evaporator  for  heat 

sensitive  food  products. 

KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD.,  5  GROSVENOR  GARDENS,  LONDON,  S.W.I 


Back  view  showing  tharmottatic  control. 

Telephone :  HAMpetead  846617 


Isopad  Ltd. 

30/32  Rosemont  Road,  London^  N.W.3 


A  mobile  and  effective  heater  for 
the  emptying  of  drums  containing 

viscous  or  solidified  material. 
Standard  sizes  for  20, 40,  50,  90-gallon 

drums.  Also  for  horizontal  drums. 


Many  users  achieve  such  saving  in 
labour  cost  and  material  that  the  amount 
invested  is  recovered  within  a  few  months. 


Guaranteed  for  12  months. 
Please  write  for  leaflets. 


for  Drums 


fsomauHr 


right  from  the  start 

AT  PRICE’S  (SOUTHERN  CONFECTIONERS)  BAKERY 

Architect  :  A.  J.  Seal  and  Pa rtners,  F.R.I.B.A.,  Bournemouth  and  London 

&  -  mm 


COLT  ventilation 


WRITE  FOR  FREE  MANUAL  with  full  tptdfieatitmt  c/Colt  Vtntilator’  to  Dtpt.  Sl4»l26l 


VENTILATION 


COLT  VENTILATION  LTD  •  SURBITON 
Telephone:  Elmbridge  6511 


Branchea  at  Birmingham,  Bradford,  Bridgend  (Glam.),  Bristol,  Coventry,  Dublin,  Edinburgh,  Liverpool,  London,  Manchester,  Newcastle-upon-Tyne, 

Sheffield  and  Wartcick. 

Agents  in  Australia,  Belgian  Congo,  Canada,  Cyprus,  India,  Indonesia,  Madagascar,  Malaya,  Mauritius,  New  Zealand,  Pakistan,  Portugal,  North  and 

South  Rhodesia  and  South  Africa. 


Food  Manufacture — March,  1956 


Ixxxv 


Ventilation  is  a  matter  for  experts — a  fact  well  appreciated  by  industrial  architects.  So  the 
architect  specified  Colt  Ventilation  for  the  extension  to  Price’s  Bakery  at  Eastleigh — and 
consulted  Colt  at  the  planning  stage.  Colt  technical  staff  prepared  a  natural  ventilation  scheme; 
sited  Colt  General  Purpose  Ventilators  at  low  level  for  air  inlet  and  Colt  SRC.  2046  High  Duty 
Extractors  in  the  roof— directly  over  the  main  sources  of  heat  and  moisture. 

Both  extensions  are  now  in  full  production  in  ideal  ventilation  conditions — achieved  at  low 
initial  cost  and  without  any  running  and  maintenance  costs. 

Price’s  are  one  of  over  8,000  major  industrial  organisations  who  have  benefited  from  Colt*s 
expert  advice  and  wide  range  of  ventilating  systems. 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 


A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro¬ 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 


The  Taylor  Rustless  Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.i.  Abbey 
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CONTINUOUS  operation  through  a  closed,  mechanically-controlled  system. 
Rapid  and  efficient  heat  transfer.  Uniform  high  quality — for  every  pound  of 
materiai  processed.  Big  savings  in  time,  labour  and  floor  space.  Completely 
hygienic,  self-contained  operation.  Capacity  up  to  3,000  lbs  per  hour  according 
to  specified  duty. 


If  you  are  seeking  a  practical  approach  to  the  problem  of 
increasing  your  processing  efficiency  we  shall  be  glad  to  send 
full  details  of  the  ROTA-PRO  system.  Please  write: 


THE  ’BRAIN'  OF  THE  SYSTEM 
Revolving  scraper  blades  constantly 
expose  a  clean  heat  transfer  surface, 
which  together  with  the  high  ratio 
of  heat  transfer  to  volume  of  treated 
material,  produce  the  most  efficient 
method  of  heat  transfer. 


OLARKC-nUILT  L/MBTED 


POWER  ROAD,  CHISWICK.  LONDON.  W.4. 
Telephone:  Chiswick  763M  &  6306-8 
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Where  hygiene  is  paramount 
there  must  be  no  leaks 


The  plant  shown  here  is  the  APV  Juice  De-aerator  and  Pasteuriser  belonging 
to  Schweppes  Ltd.  Some  years  ago,  this  well-known  food  processing  company 
fitted  Flexibox  mechanical  seals  to  the  rotary  pumps  used  in  conjunction 
with  this  plant  in  order  to  achieve  leak-free  operation.  The  Chief  Engineer 
now  writes  ;  ‘  The  Flexibox  seals  were  fitted  following  trouble  with  the 
ordinary  type  of  gland  packing.  The  ordinary  packing  required  tightening 
every  two  or  three  days  to  prevent  leakage  and  within  a  short  time  became 
so  dry — because  of  the  low  lubrication  value  of  fruit  juice  and  sugar  syrup — 
that  the  rate  of  wear  on  the  shaft  was  very  heavy.  The  Flexibox  seals  have 
given  satisfactory  service  over  a  period  of  two  or  three  years’. 


Flexibox  Type  F  Seal 
for  food  process  pumps 


Patents  granted  or  applied  for 
in  all  principal  countries 


NASH  ROAD 


TRAFFORD  PARK 


FLEXIBOX  LIMITED  •  NASH  ROAD  •  TRAFFORD  PARK  •  MANCHESTER  17 

Telephone:  Trafford  Park  2659  Telegrams:  Flexibox  Manchester 

London  Office:  17  Stratton  Street,  Piccadilly,  London  W.l.  Phone;  Grosvenor  3422  Agents  and  representatives  in  all  parts  of  the  world 

In  the  U.S.A.,  Canada  and  Japan:  SEALOL  CORP  In  Germany:  FLEXIBOX  G.m.b.  H.  In  France:  FLEXIBOX  s.a.r.1. 

PROVIDENCE  ZEIL  68  40  AVENUE  DE  VERDUN 

RHODE  ISLAND  FRANKFURT-AM-MAIN  CROISSY-SUR-SEINE 
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Edible  Oils  and  Fats 
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•  Admul  Glyceryl  Monostearate 

•  Hymono  Concentrated 

Glyceryl  Monostearate 


/ 


•  Glyceryl  Mono-Oleate 
•  Polyglyceryl  Esters 
•  Polyster 

These  are  just  a  few  of  the  Advita  range 
of  emulsifiers.  In  addition,  Advita  spe¬ 
cialise  in  the  manufacture  of  tailor 
made  emulsifiers  to  specific  require¬ 
ments.  For  further  information 
write  to : 


Advita 

...  the(j  are  spec/a/istsj 


ADVITA  LTD.,  2,  KINGSCOTE  ST..  LONDON.  E.C.4.  Tel.:  Cen  7474. 


ADL  73-5 
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Sausages  in  the  High  Court 

We  must  all  be  a  little  tired  of  legal  disputes  about 
sausages.  These  cases  are  almost  always  the  occa¬ 
sion  for  litigious  fun  about  “  bangers,”  fun  which  is 
exp)ensive  for  the  defendant  and  which  really  gets  no 
one  anywhere.  The  case  which  went  to  the  High 
Court  recently  seems  to  us  worth  mentioning  because 
it  was  conspicuous  for  the  absence  of  heavy  humour 
and  noteworthy  for  its  content  of  commonsense. 

Mr.  Whiteman,  a  village  butcher,  was  hauled  be¬ 
fore  the  East  Sussex  justices  at  Rye,  accused  of 
selling  as  pork  sausages  products  which  contained 
57  5%  of  ^od  not  65%,  and  which  were  thus 
products  not  of  the  quality  demanded  by  the  pur¬ 
chaser  contrary  to  section  3  of  the  Food  and  Drugs 
Act,  1938.  Apparently  the  reason  why  the  public 
analyst  thought  that  the  sausages  should  contain 
65%  of  pork  was  that  this  was  the  figure  laid  down 
under  the  relative  order  in  the  days  of  meat  control. 
This  order  has  been  revoked  and  now  there  is  no  pre¬ 
scribed  standard.  Accordingly,  the  justices  dis¬ 
missed  the  case.  The  inspector  of  weights  and 
measures  was  not  satisfied  with  this  verdict  and 
appealed  to  the  High  Court  before  the  Lord  Chief 
Justice  and  two  other  judges. 

In  the  report  of  the  appeal  the  butcher  appeared 
as  a  model  of  candour.  In  effect  he  said  his  sausages 
were  made  from  high  grade  pork  and  other  pure  in¬ 
gredients,  that  he  did  not  check  the  pork  content, 
that  he  had  always  made  his  sausages  that  way  and 
that,  at  2s.  8d.  per  lb.  his  customers  seemed  to  like 
them  and  came  back  for  more.  He  admitted,  and 
this  is  important,  that  he  could  have  produced  sau¬ 
sages  of  higher  meat  content  at  the  same  price  if  he 
had  used  a  lower  quality  of  pork. 

The  Lord  Chief  Justice  said  that  the  only  evidence 
for  the  prosecution  was  the  opinion  of  the  public 
analyst  that  the  meat  content  should  be  65%.  This 
was  based  on  a  revoked  order  which,  furthermore, 
was  concerned  not  only  with  meat  content  but  also 
with  price.  This  was  understandable.  The  justices 
at  Rye  had  not  found  that  the  meat  content  was 
negligible,  nor  that  beef,  horse  meat  or  anything  else 
had  been  used,  and  they  had  concluded  that  they 
were  in  fact  pork  sausages.  The  Lord  Chief  Justice 


saw  no  reason  to  quarrel  with  this  conclusion  and 
accordingly,  with  the  concurrence  of  the  two  other 
judges,  he  dismissed  the  appeal. 

As  the  Lord  Chief  Justice  said,  the  sooner  it  is 
seen  that  these  cases  lead  to  chaos  and  some  Minister 
issues  an  order  saying  what  a  sausage  is,  the  better. 
As  it  is,  ‘  ‘  every  shopkeeper  is  at  the  mercy  of  the 
public  analyst  unless  he  goes  to  the  expense  of  calling 
another.” 

This  is  plain  commonsense  although  unfortunately 
it  brings  us  no  nearer  to  an  agreed  definition  of  a 
sausage.  It  will  not  be  easy  to  draw  up  a  satisfactory 
standard  without  some  form  of  price  control.  Mean¬ 
while  it  is  to  be  hoped  that  the  price  at  which  sau¬ 
sages  are  sold  will  be  taken  into  consideration  before 
further  cases  of  this  kind  are  brought. 

l^ss  work — more  output 

The  keen  interest  of  the  food  industry  in  work  study 
and  similar  methods  of  increasing  manufacturing 
efficiency  was  emphasised  by  the  close  attention  paid 
by  nearly  200  members  of  the  Food  Manufacturers’ 
Federation  to  Mr.  A.  Beresford  of  H.  J.  Heinz  Co. 
Ltd.,  and  Mr.  A.  S.  Pay  of  Brand  and  Co.  Ltd.,  who 
spoke  on  ”  Time  and  Motion  Study  in  the  Food  In¬ 
dustry  ”  and  “Bonus  Incentive  Schemes”  respec¬ 
tively  at  a  recent  regional  meeting  in  London.  As  Mr. 
Beresford  pointed  out,  most  food  manufacturers  pro¬ 
duce  a  number  of  comparatively  inexpensive  units 
with  correspondingly  small  profit  margins.  It  fol¬ 
lows  that  to  make  his  business  profitable  a  manu¬ 
facturer  must  have  a  reasonably  large  volume  of 
production  with  a  paying  turnover  and  operations 
which  result  in  high  production  are  those  most  suit¬ 
able  for  time  and  motion  study.  Increasingly  severe 
competition  makes  it  all  the  more  important  that  food 
manufacturers  develop  more  economical  methods  re¬ 
sulting  in  higher  productivity  and  lower  selling 
prices. 

There  is  another  reason  why  time  and  motion 
study  is  particularly  useful  to  the  food  industry. 
Many  companies  are  old-established  firms  working 
from  recipes  and  formulae  and  to  procedures  which 
are  apparently  regarded  as  immutable  as  the  laws  of 
the  Medes  and  Persians.  Methods  study  can  im- 
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prove  manufacturing  techniques,  eliminating  idle 
periods  and  unnecessary  delays.  Mr.  Beresford  cited 
the  case  of  an  emulsion  which  took  72  hr.  to  manu¬ 
facture  by  conventional  methods.  Time  and  motion 
study  engineers  reduced  the  time  by  stages  to  12  hr. 
and  hope  to  make  it  even  less.  In  another  case  a 
kettle,  after  heating,  was  required  to  cool  for  20  min. 
Investigation  showed  that,  in  fact,  owing  to  the  latent 
heat  of  the  metal  container,  the  mixture  was  actually 
hotter  at  the  end  of  the  “  cooling  ”  period  than  be¬ 
fore! 

Attitudes  to  bonus  incentive  schemes  vary,  accord¬ 
ing  to  Mr.  Pay,  from  those  who  think  of  them  as 
works  of  the  devil  to  those  who  regard  them  as  a 
modem  industrial  aspirin.  Brands,  who  have  been 
using  incentive  schemes  coupled  with  work  study  for 
20  years,  raised  their  productivity  by  70-80% — a 
clear  indication  of  how  food  manufacturers  can  use 
these  methods  to  improve  production,  reduce  the 
effort  required  to  achieve  it  and  increase  the  pros¬ 
perity  of  management  and  staff. 

International  dairy  technology 

Standardised  milk  pipes  and  fittings  were  discussed 
again  at  the  International  Dairy  Federation  meetings 
in  Bonn  recently.  Members  of  the  commission  for 
industrial  dairy  technique  discussed  the  possibilities 
of  reaching  a  basic  design,  common  to  all  countries, 
for  pipes  and  fittings  equally  suitable  for  cleaning  in 
place  or  for  daily  dismantling.  So  far  it  has  been 
agreed  that  sizes  should  be  based  on  the  outside 
diameter  of  the  tube  and  should  be  i,  i^,  2,  2\  and 
3  in.  or  the  corresponding  metric  sizes.  The  Acme 
thread,  8  t.p.i.  for  all  sizes,  has  been  accepted:  the 
overall  and  root  diameters  of  thread  would  agree 
with  the  American  standard. 

The  commission  also  discussed  the  international 
standardisation  of  methods  for  testing  dairy  machin¬ 
ery,  the  treatment  of  dairy  waste  water  and  mechan¬ 
ised  cheese  making.  So  far  agreement  has  been 
reached  on  the  kind  of  information  which  a  test  for 
dairy  equipment  should  provide  and  the  members  of 
the  working  group  are  considering  the  best  methods 
•of  obtaining  the  results. 

Heavy  dosing  at  long  intervals  is  more  effective 
in  reducing  B.O.D.  from  domestic  sewage  than  the 
usual  small  doses  at  short  intervals  according  to  work 
done  by  the  Water  Pollution  Board.  The  commission 
is  planning  work  to  see  if  this  is  true  for  dairy 
effluent. 

British  developments  in  mechanised  cheese  mak¬ 
ing  were  reported  to  the  Federation.  Metal  racks 
holding  24  70-lb.  cheeses  in  three  tiers  of  two  rows 
have  been  designed  so  that  each  section  holding  four 
cheeses  can  be  turned  by  hand.  The  racks  can  be 
stacked  three  high  by  fork  lift  truck. 


Confectionery  records 

While  the  heavy  demand  for  sweets  in  this  country 
seems  to  have  finally  settled  down  to  a  familiar  sea¬ 
sonal  pattern,  British  exports  of  cocoa,  chocolate  and 
sugar  confectionery  are  rising  and  are  now  the  high¬ 
est  in  the  world.  Figures  issued  by  manufacturers 
and  the  Board  of  Trade  show  that  production  for  the 
home  market  of  chocolate  and  sugar  confectionery 
during  1955  was  several  thousand  tons  lower  than  in 
1954  representing  a  drop  of  about  3%.  On  the  other 
hand,  the  Cocoa,  Chocolate  and  Confectionery  Alli¬ 
ance  have  announced  record  exjx)rts  with  a  total 
valqe  of  over  ;^I9  million  representing  an  increase  of 
15%  over  1954.  No  other  country  in  the  world,  they 
say,  has  ever  been  able  to  approach  such  figures. 

An  essential  factor  in  the  achievement  of  these 
exports  has  been  the  keen  competition  within  the 
industry  which  followed  the  stabilisation  of  consump¬ 
tion.  Productive  capacity  has  increased  even  faster 
than  the  national  demand.  Factory  accommodation 
and  machinery  have  been  overhauled  and  modern¬ 
ised  to  such  an  extent  that  any  sudden  increase  in  the 
demand  for  sweets  could  soon  be  met.  Competition 
has  also  made  its  effect  on  the  presentation  and  pack¬ 
aging  of  goods  though  there  has  been  no  significant 
change  in  the  number  of  brands  and  varieties  for 
twenty  years.  The  oldest  established  lines  are  still 
the  most  successful :  exports  last  year  included 
12,500  tons  of  chocolate,  over  8,000  tons  of  boiled 
sweets,  7,000  tons  of  toffee,  4,500  tons  of  licorice 
goods  and  9,500  tons  of  other  confectionery. 

In  spite  of  these  imposing  figures,  manufacturers 
have  concentrated  on  quality  rather  than  quantity 
and  in  North  America  particularly  the  quality  of 
British  sweets  is  much  appreciated.  The  value  of  the 
industry’s  dollar  exports  has  increased  nearly  every 
year  since  the  war,  reaching  £8  million  in  1955, 
which  was  a  40%  increase  over  1954  and  about  30 
times  the  pre-war  figure. 

Cutting  the  coal  bill 

Fuel  savings  of  thousands  of  pounds  a  year  are  in 
the  news.  To  insulate  a  roof  area  of  62,500  sq.  ft. 
one  company  spent  £3,472  but  reduced  their  fuel 
costs  in  a  year  by  £2,017  so  that  the  cost  of  insula¬ 
tion  will  be  paid  for  in  less  than  two  years  by  the  fuel 
saved. 

This  case  was  cited  in  a  paper  presented  to  the 
Society  of  Dairy  Technology  by  Mr.  A.  G.  Sutton 
of  the  Ministry  of  Works.  Discussing  the  applica¬ 
tion  of  thermal  insulation  to  dairy  buildings,  Mr. 
Sutton  said  that  where  space  heating  is  not  provided, 
no  advantage  in  fuel  saving  can  result  from  insulat¬ 
ing  the  building  but  there  may  be  an  advantage  in 
keeping  the  building  cooler  in  summer.  Generally 
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I  light  colours  and  whitewash  on  glazed  areas 

I  (“summer  cloud”)  will  reduce  heat  gain  by  solar 

radiation.  In  certain  circumstances  insulation  will 
I  reduce  condensation  troubles — broadly  when  it  in¬ 
creases  the  inside  surface  temperature  above  the  dew 
point. 

I  Fuel  economy  is  discussed  in  a  recent  issue  of  our 
I  associate  journal  Dairy  Engineering  which  describes 
how  a  Hertfordshire  dairy,  processing  5,000  gal.  of 
milk  a  day,  saved  nearly  ;^i,ooo  a  year  on  fuel  costs 
alone  by  replacing  a  coke-fired  boiler  by  a  packaged, 
automatic,  oil-fired  installation.  Steam-raising  from 
cold  is  rapid  with  the  boiler — a  G.W.D.  Power- 
i  master — and  the  amount  of  supervision  required  is 

j  very  small.  The  installation  was  also  responsible  for 
substantial  savings  on  labour  costs  and  the  dairy  will 
not  be  faced  with  any  problems  should  their  area  be 
declared  a  smokeless  zone. 

It  was  to  encourage  the  saving  of  fuel,  particularly 
I  coal,  that  the  Government  inaugurated  a  loan  scheme 
for  industrial  and  commercial  premises  several  years 
ago  and  up  to  now  £1*5  million  has  been  lent  under 
this  scheme.  Applications  are  considered  on  the 
basis  of  the  extent  of  the  saving  in  fuel,  especially 
coal,  in  relation  to  the  capital  involved.  Conversions 
of  coal-fired  installations  to  oil-firing,  for  instance 
receive  very  favourable  consideration. 

Vanishing  sugar 

Public  analysts  and  others  concerned  with  determin¬ 
ing  the  sugar  content  of  ice  cream  should  not  keep 
j  samples  too  long  before  analysing  them,  otherwise  a 
false  result  will  be  almost  inevitable.  This  warning 
and  the  reasons  for  it  were  given  at  a  recent  meeting 
of  the  Society  for  Analytical  Chemistry  and  the  Asso¬ 
ciation  of  Public  Analysts  by  Mr.  H.  J.  Evans  and 
three  of  his  colleagues  from  the  Carmarthen  public 
*  analyst’s  office. 

^  If  ice  cream  is  kept  more  than  a  few  hours  at  room 
temperature  the  sugar  content  diminishes.  This  is 
attributed  to  the  presence  of  the  diplococcus  Leuco- 
nostoc  mesenteroides,  the  organism  well  known  for 
its  ability  to  convert  sucrose  into  dextran  and  the  one 
which,  in  fact,  is  used  commercially  to  make  dextran 
plasma  substitute.  The  extent  to  which  this  change 
occurs  obviously  depends  upon  many  factors,  mainly 
time  and  temperature  of  storage  and  the  number  of 
organisms  initially  present. 

Experiments  have  shown  that  a  considerable 
change  in  the  concentration  of  sucrose  originally 
present  in  the  ice  cream  might  occur  during  a  few 
days’  storage  at  70 “F.,  and  even  the  temperature  of 
a  normal  domestic  refrigerator  was  not  sufficiently 
low  to  prevent  slow  diminution  in  the  sugar  content. 

When  ice  cream  was  stored  below  28 “F.,  there  was 
no  evidence  that  changes  in  the  concentration  of 


sucrose  occurred,  but  at  this  temperature  only  a  very 
few  trials  have  been  made.  Ice  cream  manufacturers 
store  their  products  for  many  months  in  deep-freeze 
refrigerators  without  any  apparent  change  in  com¬ 
position  taking  place. 

It  is  recommended  that  samples  of  ice  cream  in¬ 
tended  for  determination  of  their  sucrose  content 
should  preferably  be  analysed  while  they  are  still 
frozen  solid  and  certainly  should  not  be  kept  more 
than  a  few  hours  at  room  temperature  before  the 
determination  of  sugar  is  begun. 

Vintner* s  horror 

The  University  of  California  has  long  been  one  of 
the  world’s  centres  for  fruit  juice  and  fruit  product 
research,  but  it  seems  to  have  created  something  of  a 
furore  by  butting  into  the  more  exclusive  province  of 
wine  and  wine-tasting.  If  press  reports  we  have  so 
far  seen  are  true,  a  wine’s  quality  and  character  de¬ 
pend  upon  13  substances,  12  of  which  are  ”  labora¬ 
tory  ’  ’  materials  which  can  be  provided  without  the 
help  of  graf)es!  The  only  substance  for  which  we 
must  rely  on  the  grape  is  the  tannin  from  seeds  and 
stems  which  gives  a  wine  its  dryness  or  astringent 
quality.  All  of  which  seems  to  amount  to  the  biggest 
piece  of  de-bunking  for  years,  if  enough  f)eople  were 
disposed  to  believe  it.  Probably  the  truth  is  that 
these  enthusiastic  probers  of  wine  mysticism  have 
made  a  useful  and  scientific  penetration  into  the 
superficialities  of  the  subject.  After  all,  it  took  80 
years  for  orthodox  authorities  on  plant  nutrition  to 
admit  that  certain  trace  elements  were  also  essential 
in  plant  diet — from  about  1840  to  1920  theory  was 
ruled  by  a  short  list  of  ten  or  eleven  elements. 

Apart  from  the  grape-derived  tannin,  the  list  of 
wine  ingredients  includes  ethyl  alcohol,  dextrose, 
laevulose,  glycerin;  tartaric,  citric,  malic,  and  suc¬ 
cinic  acids;  ethyl  acetate  and  acetaldehyde;  and 
potassium  bitartrate.  Sulphur  dioxide  as  a  preserva¬ 
tive  is  also  included,  but  it  hardly  seems  logical  to 
include  a  commercial  additive. 

Because  experienced  wine-tasters  have  not  dis¬ 
played  exceptional  ability  to  detect  small  strength 
changes  in  solutions  of  these  wine  components,  there 
seems  to  be  a  feeling  that  traditional  wine  assessment 
has  been  a  mumbo- jumbo  art.  It  cannot  be  reported, 
however,  that  a  synthetic  wine  based  upon  the  chem¬ 
ist’s  dozen  and  the  grape’s  tannin  has  been  set  before 
the  wine-tasters,  for  the  artificial  product  has  yet  to 
emerge. 

Scientific  wine  research  should  certainly  be  en¬ 
couraged.  In  perhaps  fifty  years’  time  we  might 
know  a  little  more  about  the  distinctive  differences 
between  one  year’s  bouquet  and  another,  and  why 
certain  areas  produce  wines  of  such  well-defined 
character.  Meanwhile  the  little  knowledge  so  far 


Food  Manufacture — March,  1956 


89 


acquired  had  better  not  be  too  ambitiously  extra¬ 
polated.  Anyway,  who  can  possibly  believe  that  the 
eleven  substances  named  above  are  all  that  taste  in  a 
wine  or  even  in  the  raw  fruit  juice?  Can  the  fragrant 
esters  be  composed  of  ethyl  acetate  and  acetaldehyde 
in  various  proportions  of  dual  mixture?  In  the 
traces  that  cannot  yet  be  named  and  listed  are  most 
of  the  secrets. 

Doctors  and  dyes 

It  seems  to  be  difficult  for  people  to  be  unbiassed 
when  talking  about  chemicals  in  food.  It  was  re¬ 
freshing,  therefore,  to  read  a  well-balanced  discus¬ 
sion  of  the  subject  in  the  British  Medical  Journal 
recently.  It  is  recalled  that  food  manufacturers 
object  to  the  limitation  of  their  choice  of  colours 
which  must  follow  the  establishment  of  a  permitted 
list.  But,  says  the  journal,  “Before  condemning 
this  ...  as  bordering  on  the  irresponsible,  it  might 
be  as  well  to  try  to  examine  critically  the  evidence 
that  dangers  to  health  could  arise  from  the  use  of 
artificial  colours  in  food." 

It  is  the  suspicion  that  dyes  may  cause  cancer 
which  arouses  anxiety.  But  a  carcinogen  seems  to 
be  an  extremely  difficult  thing  to  define.  For  in¬ 
stance,  dimethylaminoazobenzene  (“butter  yellow") 
will  readily  produce  liver  tumours  in  rats  but  other 
animals  are  unaffected  by  it.  And  the  doses  needed 
to  produce  tumours  in  rats  far  exceed  those  likely  to 
be  eaten  by  p)eople  fond  of  butter.  Furthermore, 
primary  liver  tumours  are  very  rare  in  human  popu¬ 
lations  free  from  parasitic  disease  of  the  liver.  If 
butter  yellow  is  to  be  regarded  as  a  carcinogen,  what 
of  cholesterol  which  has  been  shown  to  be  a  carcino¬ 
gen  for  mice?  Should  we  worry  about  a  dye  no 
more  powerful  a  carcinogen  than  cholesterol  and  con¬ 
sumed  in  doses  which  are  minute  compared  with  the 
daily  intake  of  the  natural  steroid? 

The  B.M.J.  thinks  that  of  all  additives  for  food, 
preservatives  are  of  real  international  importance. 
“It  is  undernourishment  not  the  sophistication  of 
food,  that  is  the  major  problem.  Harvested  crops 
have  to  be  preserved  and  carried  over  between  sea¬ 
sons,  trans}X)rted  over  vast  distances,  and  stored 
under  a  variety  of  conditions  of  heat  and  humidity. 
Where  the  alternative  is  either  adequate  food  or  mal¬ 
nutrition  and  starvation,  what  is  needed  is  an 
assurance  that  the  pesticides  and  preservatives  are 
not  present  in  dangerous  quantities." 

Summing  up,  the  journal  comments:  “If  we  are 
to  make  the  establishment  of  a  proof  of  safety  a  con¬ 
dition  of  the  use  of  chemicals  in  food,  then  we  can 
probably  permit  none.  Indeed,  if  carbohydrates 
cause  dental  decay,  fats  lead  to  atheroma,  and  pro¬ 
tein  raises  the  blood  pressure,  have  we  any  proof  that 
food  itself  is  safe?" 


Declining  fish  trade 

A  MARKED  decline  in  imports  and  exports  of  fish  and 
fish  products  by  the  U.K.  has  taken  place  since  the 
war.  In  1938,  Britain  imported  539,228  metric  tons, 
valued  at  £15,811,000.  In  1953  the  figure  was 
386,408  metric  tons,  worth  £32,798,000.  During 
the  same  period  exports  fell  from  238,517  metric 
tons  to  65,062  metric  tons. 

Imports  of  dried,  salted  or  smoked  fish  showed  a 
big  decline  from  18,656  to  5,734  metric  tons,  and 
those  of  fish  in  airtight  containers  from  73,425  to 
10,769  metric  tons.  Imports  of  crude  or  refined 
marine  animal  oils  and  fats  also  fell  heavily,  from 
273,614  to  166,462  metric  tons.  The  decline  was 
especially  severe  in  imports  of  cod  liver  oil  and  re¬ 
fined  and  unrefined  whale  oil. 

In  the  exp)ort  trade  there  was  a  substantial  fall  in 
the  sale  of  fresh,  chilled  or  frozen  fish,  from  54,664 
to  6,709  metric  tons.  In  this  group  the  export  of  her¬ 
ring  declined  from  40, 485  metric  tons  in  1938  to  6,709 
metric  tons  in  1953.  The  chief  customer  for  herrings 
in  1938  was  Germany,  which  took  34,956  metric  tons 
of  the  export.  In  1953  Western  Germany  bought 
only  198  metric  tons  from  the  U.K. 

Exports  of  dried,  salted  or  smoked  fish  also  fell 
heavily  during  the  period  under  review,  from  162,672 
to  43,662  metric  tons.  Here,  again,  the  biggest  de¬ 
cline  was  in  the  sale  of  herrings — salt  (pickle)  cured 
— from  138,874  to  23,533  nietric  tons.  Most  of  the 
pre-war  trade  in  this  product  was  with  Germany  and 
Poland.  In  1938,  these  two  countries  bought  more 
than  93,000  metric  tons,  but  in  1953  (excluding 
Eastern  Germany)  less  than  2,000  metric  tons. 

There  has  been  an  increase  in  exports  of  fish  in 
airtight  containers,  from  4,969  to  7,909  metric  tons, 
valued  at  £1,292,000.  Australia  was  the  best  custo¬ 
mer  in  1953,  taking  2,072  metric  tons  of  the  6,413 
metric  tons  of  herrings  exported.  The  U.K.  took 
1,329  metric  tons. 

These  facts  are  given  in  the  FAO  Yearbook  of 
Fishery  Statistics  1952-53,  (Vol  IV,  Part  2,  Inter¬ 
national  Trade)  which  has  just  been  published  by  the 
Food  and  Agricultural  organisation.  An  examination 
of  the  detailed  figures  reveals  that,  despite  a  general 
fall  in  imports,  most  countries  maintained  or  in¬ 
creased  their  import  of  fresh,  chilled  or  frozen  fish, 
and  a  number  of  them  increased  imports  of  fish  in 
airtight  containers  and  fish  meal.  The  biggest  de¬ 
cline  was  in  imports  of  dried,  salted  or  smoked  fish. 
In  some  cases  there  was  a  very  heavy  decline  in  this . 
import. 

On  the  export  side,  there  was  a  substantial  increase 
in  the  sale  of  fish  in  airtight  containers.  There  was 
also  an  expansion  in  exports  of  fresh,  frozen,  dried 
or  salted  crustaceans  and  molluscs,  fresh  and  dried 
fish,  aquatic  animal  oils  and  fats,  and  fish  meal. 
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Fruit  Pulp 
Manufacture 


OPERATIONS  AT  KENT  FACTORY 


The  Beddington  Nut  and  Produce  Co^  Ltd.,  started  to  make  fruit  pulp  just  before  the  war,  a 
time  when  the  market  was  almost  completely  dominated  by  foreign  supplies.  Since  then,  their 
output  has  increased  more  than  tenfold  and  they  supply  large  quantities  to  confectioners, 
bakers,  jam,  sauce  and  ice  cream  manufacturers. 

USING  steam  from  an  old  trac-  ally  all  their  1955  pack  of  pulps  account  the  large  tonnage  of  im- 
tion  engine,  a  small  importing  by  the  end  of  the  year.  ported  pulps,  the  company  feel 

company  began  to  make  fruit  pulp  The  company  started  as  an  im-  that  there  are  good  prosoects  for 
for  the  jam,  confectionery,  bakery  porting  house  in  1930  buying  future  expansion, 

and  other  industries  in  1938.  nuts,  fruit  and  other  produce.  The  success  of  their  manufac- 

Their  factory  was  a  disused  farm  When  war  became  imminent  they  turing  schemes  is  attributable  to 

shed:  their  daily  output  about  foresaw  difficulties  in  carrying  on  a  system  of  trial  and  error  or, 

2  tons.  Today  this  company,  the  this  business  and  decided  to  con-  more  accurately,  exf)eriment  and 

Beddington  Nut  and  Produce  Co.,  centrate  on  fruit  pulps  in  this  amendment.  With  very  little  pre- 

Ltd.,  in  premises  extending  over  country.  The  venture  proved  sue-  vious  experience  of  manufacturing 

4  acres  at  Swanley,  Kent,  employ  cessful;  fruit  pulp  is  used  pri-  conditions  in  this  field  to  guide 

between  200  and  300  people  dur-  marily  by  the  jam  industry,  but  them — there  are  few  specialist 

ing  their  peak  periods  and  own  large  quantities  are  also  used  by  manufacturers  of  fruit  pulps  in 

two  subsidiary  companies.  They  ice  cream  manufacturers,  confec-  Britain — the  company  had  to  per- 

are  equipped  to  produce  between  tioners,  sauce  makers  and  bakers,  feet  their  own  methods,  and  al- 

20  and  30  tons  of  apple  pulp  daily  Situated  as  they  are  in  the  rich  though  they  believe  that  they  have 

as  well  as  quantities  of  orange,  fruit  growing  areas  of  Kent,  their  now  worked  out  the  best  possible 

plum  and  soft  fruit  pulps.  During  raw  materials  are  readily  avail-  production  system,  they  are  still 

the  off-season  production  of  glace  able  and  their  products  sell  always  ready  to  use  fresh  ideas, 

cherries  and  other  sugar  preserves  steadily.  Each  year  profits  have  One  result  of  this  jxjlicy  is  that 

(by  a  subsidiary  company)  runs  been  ploughed  back  for  extensions  their  plant  and  machinery  in- 

into  some  hundreds  of  tons  annu-  and  buildings  and  the  intention  is  eludes  many  innovations  and 

ally;  they  also  handle  large  quan-  that  this  policy  will  continue  for  labour-saving  devices  designed 

tities  of  Brazil  nuts  and  walnuts  many  years  to  come.  Bearing  in  and  in  many  cases  made  by  them- 

and  export  their  goods  throughout  mind  the  large  potential  market  for  selves.  Apart  from  barrels,  the 

the  world.  They  had  sold  practic-  their  products,  and  taking  into  only  pieces  of  standard  equipment 


The  disused  farm  shed 
where  the  company  be¬ 
gan  its  pulping  opera¬ 
tions  in  1938. 


The  B^dington  Nut 
and  Produce  Co.  today. 
These  premises  extend 
over  4  acres. 
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used  on  the  fruit  pulping  line  are 
the  pulpers  and  pumps. 

Pulping  programme 

Fruit  pulping  is,  of  course,  a 
seasonal  business.  The  company 
pulps  apples  during  the  autumn 
and  early  winter — at  the  time  of 
our  visit  the  apple  pulping  was 
just  finishing — and  go  on  to 
oranges  till  the  end  of  February. 
After  this  the  equipment  is 
thoroughly  overhauled  in  prepara¬ 
tion  for  the  soft  fruits  season, 
which  starts  in  June.  A  small 
army  of  local  workers  is  employed 
in  plugging  the  very  large  quanti¬ 
ties  of  strawberries  bought  by  the 
company.  These  are  then  put 
down  in  preservative  for  future 
sale  to  jam  manufacturers,  par¬ 
ticularly  those  not  themselves  in 
a  strawberry  growing  area.  Al¬ 
though  the  company  sell  their 
strawberries  principally  to  British 
manufacturers,  an  increasing  ex¬ 
port  trade  in  the  fruit  is  develop¬ 
ing.  Raspberries,  gooseberries, 
loganberries  and  redcurrants  are 
also  processed  in  large  quantities. 
Blackcurrants  are  deep  frozen  and 
then  strigged  and  cooked  before 
preservation — an  operation  which 
requires  special  care  since  whole 
fruit  blackcurrants  are  wanted. 
Kent  produces  almost  all  the 
cherries  in  Britain,  and  taking 
advantage  of  this  abundance  the 
company  handles  large  tonnages 


of  fresh  cherries  for  canners.  Dur¬ 
ing  certain  years  Kent  damsons 
are  also  put  down. 

Apart  from  their  imported  pro¬ 
ducts  the  company  restrict  their 
buying  almost  entirely  to  the  Kent 
and  Sussex  fruit  farmers,  although 
when  the  proposed  Dartford  Tun¬ 
nel  is  built  they  intend  to  buy  fruit 
from  a  wide  area  in  the  Eastern 
Cftmties.  For  many  years  the 
company  have  cultivated  a  close 
association  with  the  neighbouring 
growers,  and  while  period  con¬ 
tracts  do  not  exist  at  present,  the 
continuity  with  which  they  have 
bought  fruit — frequently  the  en¬ 
tire  crop — helps  to  ensure  regular 
supplies.  This  policy  of  entering 
into  fresh  fruit  contracts  by  which 
the  whole  crop — yielding  both 
canning  qualities  and  the  slightly 
smaller  fruit  suitable  for  pulping 
— is  often  bought,  has  advantages 
for  both  grower  and  buyer.  The 
company  supply  trays  and  or¬ 
chard  boxes  to  the  growers  and 
make  daily  collections  of  fruit. 

Immediately  following  the  soft 
fruit  season,  locally  grown  plums 
and  apples  begin  to  arrive  at  the 
factory.  The  principal  varieties 
of  plum  pulped  are  Yellow  Egg, 
Czar,  Purple  Egg  and  Victoria, 
while  the  apples  are  usually  Bram- 
ley  Seedling. 

The  processing  of  the  pulp  dif¬ 
fers  in  principle  with  practically 
every  kind  of  fruit.  The  pro¬ 


cesses  used  at  the  Beddington  Nut 
and  Produce  Co.  follow  the  prin¬ 
ciples  laid  down  during  the  war  by 
the  Ministry  of  Food  for  the  pre¬ 
servation  of  fruit  and  later  adopted 
by  the  Food  Manufacturers'  Fed¬ 
eration  as  a  standard  for  British 
fruit.  Apple  pulping  is  typical  of 
the  company's  fruit  pulping  pro¬ 
cesses. 

Apple  pulping 

After  washing,  apples  are  ele¬ 
vated  on  to  a  sorting  table  where 
defective  apples  are  removed.  The 
elevator  is  a  long  narrow  wooden 
device  specially  designed  by  the 
company  to  suit  apples  and  plums. 
It  is  situated  outside  the  shed  on 
the  loading  bay,  while  the  sorting 
table  is  inside  the  pulp  room  at  the 
beginning  of  the  line.  The  apples 
are  conveyed  by  a  continuous  12 
in.  wide  rubber  belt  to  one  of  8 
large  vats  into  which  they  are  fed 
automatically.  As  one  vat  is  filled, 
the  apples  pass  on  to  the  next  and 
so  on.  The  filled  vats  are  closed 
and  the  apples  boiled  until  they 
disintegrate.  The  vat  is  then  emp¬ 
tied  by  means  of  a  large  sluice 
valve  into  a  sloping  reservoir.  The 
boiled  apple  mass  flows  down  this 
reservoir  until  it  is  collected  by  a 
gooseneck  elevator  and  emptied 
into  the  pulping  machine.  A  pre¬ 
liminary  sieving  with  a  very 
coarse  mesh  sieve  is  provided  to 
remove  any  apples  which  may 


Left:  Apples  start  on  their  journey  from  this  elevator,  specially  designed  by  the  company  for  apples  and  plums.  RiK^- 
The  apples  are  elevated  on  to  s  sorting  table  and  graded  before  boiling  until  they  disintegrate  in  one  of  8  large  vats,  into 

which  they  are  fed  automatically. 


92 


Food  Manufacture — March,  1956 


•  Left:  The  sieving  machine.  The  apples  first  pass  through  a  coarse  sieve  which  eliminates  semi-cooked  fruit,  and  through  a 
fine  sieve  to  remove  extraneous  matter.  Right:  The  cask  filling  machine  designed  by  the  company.  The  casks  are  filled 
without  waste  and  sulphur  dioxide  fumes  are  carried  away  by  a  pipe  leading  out  through  the  roof. 


have  been  mixed  with  the  main 
supply  of  Bramley  Seedlings  and 
which  are  insufficiently  cooked  or 
are  too  hard.  These  semi-cooked 
apples  are  eliminated  by  the  first 
sieve  and  returned  by  a  small  belt 
for  re-cooking.  The  properly 
cooked  pulp  is  next  passed 
through  a  fine  sieve  to  remove 
such  extraneous  matter  as  pips, 
stalks  and  husks.  The  resulting 
pulp  falls  into  another  reservoir 
from  where  it  is  pumped  through 
a  cask-filling  machine,  designed  by 
the  company,  into  previously  tared 
casks  containing  the  requisite 
amount  of  sulphur  dioxide.  The 
barrel  filler  ensures  a  well-filled 
cask  without  any  waste  and  also 
carries  away  the  obnoxious  sul¬ 
phur  dioxide  fumes  through  a 
pipe  which  leads  out  through  the 
roof. 

Cask  handling 

A  large  stock  of  casks  is  main¬ 
tained  and  four  coopers  are  em¬ 
ployed  throughout  the  year,  pre¬ 
paring  and  maintaining  the  casks 
for  pulp.  On  arrival  at  the  fac¬ 
tory,  casks  are  coopered,  steamed 
out  and  washed  and  a  small  quan¬ 
tity  of  sulphur  dioxide  added  to 
keep  them  sweet  during  storage. 
After  being  filled  with  pulp,  the 
casks  are  weighed  and  rolled 
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down  steel  rails  to  a  large  storage 
park,  where  they  are  stored  on 
wooden  rails  until  they  are  ready 
for  dispatch. 

No  salesmen  are  employed  di¬ 
rectly  by  the  company,  who  pride 
themselves  on  operating  by  direct 
contact,  but  a  few  strategically 
situated  agents  are  constantly  call¬ 
ing  on  jam  manufacturers  and 
other  customers.  Sales  are 
handled  direct  from  Swanley, 
where  the  fruit  is  usually  packed 
to  the  order  and  specification  of 
the  buyer.  In  addition  to  pulp, 
a  large  amount  of  fresh  fruit  is 
sold  direct  to  canners  and  other 
users  by  the  subsidiary,  Swanley 
Fruit  Co.,  Ltd. 

C.  R.  K. 


SOME  Sl'PPLIERS  OF  EQUIPMENT 
Pulpers’  Wtn.  Brierley,  Collier  and  Hart¬ 
ley,  Ltd. 

Pumps:  Mono  Pumps,  Ltd. 

Belting:  Dunlop  Rubber  Co..  Ltd. 
Currant  striggers:  Herbort  A.G.  (Ger¬ 
many). 


Literature  describing  the  new  Super¬ 
poise  }  ton  and  ij  ton  industrial  vehi¬ 
cles  has  been  issued  by  Commer  Cars 
Ltd.  Besides  specifications,  the  book¬ 
lets  and  leaflet  describe  the  advan¬ 
tages  of  the  '*  Full-View  ”  driver’s  cab 
and  other  features  of  the  new  vehicles. 


Sliced  Ice  for  Fish  Storage 

Two  main  types  of  ice  making 
plant  are  used  in  Danish  trawlers 
— block-ice  and  slice-ice  plants. 
Block  ice  is  the  older  method  and 
originally  block-ige  plants  were 
installed  on  the  quays  of  most  har¬ 
bours,  where  the  blocks  could  be 
crushed  and  chuted  direct  into 
holds  of  ships  with  the  minimum 
loss  of  cooling.  Now,  however, 
slice-ice  is  preferred  as  it  is  less 
likely  to  damage  the  fish  by  crush¬ 
ing. 

Slice-ice  is  produced  on  a  rotat¬ 
ing  drum,  which  is  cooled  by 
direct  expansion  of  liquid  am¬ 
monia.  The  dnun  is  sprayed  with 
water,  which  freezes  to  a  uniform 
thickness,  and  the  ice  can  then  be 
removed  in  uniform  pieces  when 
the  drum  has  almost  revolved.  The 
ice  is  delivered  sub-cooled,  direct 
frorn  the  drum,  maturing  in  store 
being  unnecessary.  Full  produc¬ 
tion  can  be  reached  15  min.  after 
starting  up  the  machine  and  the 
ice  can  be  made  from  sea  water. 

A  further  advantage  is  that  the 
plant  is  extremely  compact  and 
can  be  installed  on  trawlers  on 
which  mechanical  refrigeration 
plant  would  be  uneconomical  be¬ 
cause  of  the  low  temperatures  of 
Danish  waters. 
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Packaging  Materials  and  Machinery 

By  John  Schscfer 

Among  last  year’s  developments  in  packaging  methods,  materials  and  machinery  was  the 
appearance  in  this  country  of  an  American  vacuum  shrink<wrap  process.  Greater  use  was 
.  made  of  **  synthetic  **  and  plastics-coated  wrapping  papers  and  interest  in  the  further  use  of 
collapsible  tubes  in  the  food  industry  has  increased.  Bulk  packaging  has  attracted  much 
attention  to  the  use  of  new  lightweight  containers.  New  packaging  machines  include  auto¬ 
matic  and  semi-automatic  wrapping  machines  for  bread,  cakes,  etc.,  capping  machines  and  a 
Dutch  machine  for  vacuum  packaging,  sliced  meats,  sausages  and  other  goods. 


MATERIALS 

NE  of  the  most  interesting  of 
recent  advances  in  packaging 
materials  is  the  development  in 
America  of  synthetic  “papers." 
Although  these  materials  are  still 
in  the  experimental  stage  and  are 
not  likely  to  be  available  in  this 
country  for  some  time  to  come, 
they  have  already  aroused  con¬ 
siderable  interest.  Made  from 
synthetic  fibres,  these  papers  may 
ultimately  be  of  value  for  the 
manufacture  of  heavy  duty  bags. 
They  may  also  be  very  useful  for 
applications  where  their  superior 
strength,  durability  and  resistance 
to  chemical  attack  can  be  effec¬ 
tively  employed. 

As  foreseen  nearly  two  years 
ago  in  this  journal,*  a  special 
vacuum  shrink  -  wrap  process 
which  has  been  widely  used  in  the 
U.S.A.  for  the  packaging  of  poul¬ 
try,  frozen  and  smoked  meats, 
and  cheese,  has  recently  become 
available  in  the  U.K.  The  bags 
used  in  this  process  are  of  poly- 
vinylidene  chloride  film,  which 
has  not  hitherto  been  obtainable 
in  this  country.  Now,  however, 
these  bags  are  being  made  avail¬ 
able  to  users  in  this  country,  to¬ 
gether  with  special  equipment  for 
the  vacuum  sealing  of  the  packs. 

In  operation,  the  product  to  be 
packaged  is  placed  in  a  loose-fit¬ 
ting  polyvinylidene  chloride  bag, 
and  air  is  withdrawn  from  the  bag 
by  vacuum  pump.  The  neck  of 
the  bag  is  then  twisted  tightly  and 
sealed  with  a  metal  clip.  Then 
the  pack  is  dipped  in  hot  water  at 
a  temperature  of  about  200°F., 
which  causes  the  film  to  shrink 
and  cling  tightly  to  the  product. 


The  polyvinylidene  chloride 
film — known  popularly  as  Saran 
— is  both  air-tight  and  moisture- 
proof.  It  is  also  odourless  and 
tasteless.  Bags  made  from  Saran, 
when  used  in  conjunction  with 
the  special  vacuum-sealing  and 
shrink-wrap  process,  are  claimed 
to  increase  storage  life,  eliminate 
freezer  bum,  and  preserve  the 
quality  and  flavour  of  the  product. 

Coated  papers 

Another  development  in  poly¬ 
vinylidene  chloride  is  a  new  heat- 
seal  paper  coated  on  one  side  or 
on  both  sides  with  this  material. 
The  resin  used  for  this  purpose  is 
especially  formulated,  and  con¬ 
tains  no  plasticisers.  Thus  there 
is  no  danger,  as  happens  with 
some  kinds  of  synthetic  resins,  of 
plasticisers  migrating  when  in  con¬ 
tact  with  fats  or  greasy  products. 

Papers  coated  with  polyvinyli¬ 
dene  chloride  are  stat^  to  have 
excellent  tear  resistance  plus  su- 
f)erior  rigidity  and  handling  pro¬ 
perties  as  compared  with  film 
materials.  The  synthetic  resin 
coating  renders  the  base  paper 
heat-sealable,  water- vapour  proof, 
flavour  proof  and  impermeable  to 
gases.  Grades  can  be  supplied 
which  are  resistant  to  fluids,  and 
which  are  therefore  suitable  for  the 
manufacture  of  heat-seal  sachets 
for  containing  liquids,  including 
those  of  high  alcoholic  content. 

Produced  with  all  types  of  paper 
base,  these  new  heat -seal  papers 
are  of  Continental  origin,  and  are 
suitable  for  many  food  products, 
including  packets  for  grocery 
goods,  tea,  coffee  and  similar  pro¬ 
ducts.' 


The  use  of  laminates  of  various 
materials  has  increased  steadily  in 
recent  years.  One  of  the  newest 
laminates  to  be  introduced  con¬ 
sists  of  two  plies  of  transparent 
cellulose  film,  bonded  together 
with  modified  wax  applied  under 
heat  and  pressure. 

Any  printing  that  may  be  re¬ 
quired  can  be  sandwiched  between 
the  two  plies  so  as  to  enable  the 
advantages  of  reverse  printing  to 
be  achieved  without  permitting 
the  inks  to  come  into  contact  with 
the  product  it  is  desired  to  pack. 
The  double  thickness  of  film 
naturally  gives  superior  moisture 
vapour  resistance  and  greater 
.strength,  without  any  sacrifice  of 
transparency.  In  addition  to  be¬ 
ing  used  as  an  overwrapping 
material  for  biscuits  and  similar 
goods,  the  new  laminate  is  being 
found  of  special  value  for  the 
manufacture  of  lightweight  flex¬ 
ible  packs  for  export  products. 

A  special  version  of  this  ma¬ 
terial  is  available  for  the  twist¬ 
wrapping  of  sweets.  It  consists  of 
a  wide  strip  of  cellulose  film,  re¬ 
verse  printed  as  required  down 
the  centre  of  its  length.  This 
printing  is  covered  with  a  nar¬ 
rower  strip  of  film  laminated  to 
the  wider  strip.  This  takes  the 
place  of  the  separate  understrip  of 
paper  or  foil  which  has  hitherto 
been  necessary  when  reverse 
printed  film  is  used  for  twist-wrap¬ 
ping.  It  is  claimed  that  the  lamin¬ 
ate  is  easily  and  cleanly  removed 
from  the  sweet  by  the  consumer.’ 

Paper  coated  with  polythene 
has  now  been  obtainable  in  this 
country  for  the  past  two  years  or 
more,  but  has  hitherto  been  used 
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chiefly  for  the  production  of  heat- 
seal  pouches  and  sachets — par¬ 
ticularly  for  the  packaging  of 
products  such  as  tenderising  salt, 
concentrated  yeast,  etc.  Now, 
however,  polythene-coated  paper 
is  being  used  for  making  conven¬ 
tional-type  paper  bags  with  heat- 
sealed — and  consequently  sift- 
proof — seams.  These  bags  are 
useful  not  only  where  low  mois¬ 
ture-vapour  transmission  is  re¬ 
quired,  but  where  a  polythene  film 
bag,  or  a  fully-lined  bag,  would 
be  too  expensive.  After  filling, 
the  bags  can,  of  course,  be  heat- 
sealed  by  means  of  standard 
equipment. 

Containers 

Transparent  nylon-type  films 
have  been  available  for  the  past 
i8  months  or  so,  but  have  not  yet 
been  used  on  a  substantial  scale 
for  food  packaging,  no  doubt  ow¬ 
ing  to  their  higher  cost  as  com¬ 
pared  with  the  more  established 
types  of  transparent  film.  More 
recently,  •moulded  nylon  con¬ 
tainers  have  been  produced  and 
bottles,  blow-moulded  from  nylon, 
are  now  in  production.  These 
bottles  are  exceptionally  clear  and 
have  a  high  mechanical  strength. 
In  addition  to  being  completely 
free  from  taste  and  odour,  they 
may  be  repeatedly  sterilised  in 
boiling  water.  They  will  also 
stand  up  to  autoclaving  without 
any  deterioration  in  their  appear¬ 
ance  or  properties. 

Apart  from  the  use  of  trans¬ 
parent  cellulose  acetate  boxes  for 
chocolates  and  other  confectionery 
products,  vacuum-formed  or  deep- 
drawn  containers  made  from 
thermoplastic  sheets  have  not  yet 
been  widely  used  in  this  country 
for  food  products,  although  they 
are  being  increasingly  used  on  the 
Continent  for  such  products  as 
soft  cheese  and  many  kinds  of 
savoury  foods  in  oils  or  spices. 

Polystyrene  and  polythene  are 
the  materials  generally  favoured 
for  these  purposes,  owing  to  their 
superior  chemical  inertness  over 
most  grades  of  acetate. 

There  is  no  doubt  that  there  is 
considerable  room  for  further  de¬ 
velopment  in  the  use  of  these  ma¬ 
terials  both  for  conventional-type 
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CARTON  MACHINE 

Automatic,  multi-operation  unit  for  de-stacking,  filling  and  sealing  cartons  made 
by  George  S.  Clayton.  Ltd.  They  claim  that  the  ” Autocar tona.”  which  has  an 
output  of  1, 800  cartons  per  hr.,  is  the  first  machine  of  its  kind.  It  accepts  cartons, 
as  usually  packed  in  stacks  by  the  manufacturers,  separating  and  dropping  them 
one  at  a  time  into  suitably  shaped  receptacles,  mounted  on  a  moving  belt  or  slat 
chain  conveyor.  This  carries  them  through  the  machine  in  a  series  of  intermittent 
movements  so  that  the  operations  of  de-stacking,  filling  the  carton,  crimping  the 
fold  and  folding  and  sealing  can  be  carried  out  mechanically. 

readily  slit  open  by  the  consumer 
with  the  aid  of  a  knife  or  a  pair  of 
scissors. 

Recent  developments  relating  to 
food  packaging  materials  have,  as 
the  foregoing  developments  indi¬ 
cate,  been  mostly  concerned  with 
the  newer  synthetic  materials. 
There  have,  however,  been  some 
further  developments  among  the 
more  traditional  types  of  materials 
used  for  food  packaging. 

Collapsible  tubes 

There  is  evidence,  for  example, 
of  increasing  interest  in  the  uses 
of  collapsible  tubes  for  food  pack¬ 
aging,  and  many  of  Britain’s  food 
manufacturers  are  reported  to 
have  plans  for  introducing  packs 
of  this  kind  into  the  home  market. 

In  last  year’s  annual  review 
of  progress  in  food  packaging^ 
attention  was  drawn  to  many  of 
the  potential  applications  of  this 
form  of  packaging.  The  range  in¬ 
cludes  prepared  mustards,  Devon¬ 
shire  cream,  concentrated  fruit 
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packs  and  for  novelty  containers. 
As  an  example  of  the  latter,  may 
be  quoted  the  various  packs 
moulded  from  coloured  polythene 
in  the  shape  of  lemons,  oranges 
and  tomatoes  and  used  to  contain 
concentrated  fruit  juices  or,  in  the 
latter  instance,  tomato  ketchup. 

As  a  further  example  of  the  type 
of  development  possible,  there  is 
now  being  produced  in  Germany 
a  pack  consisting  of  a  moulded 
transparent  polystyrene  jar  hav¬ 
ing  in  the  lid  a  valve  which  en¬ 
ables  a  vacuum  to  be  created  or 
re-created  inside  the  jar  as  often 
as  may  be  desired. 

Rigid  containers  made  from 
transparent  p.v.c.  are  also  re¬ 
ported  to  be  gaining  in  popularity 
in  Germany,  where  they  are  used 
for  honey,  tomato  puree,  fruit 
syrups  and  spices.  Such  con¬ 
tainers  may  be  sealed  by  means 
of  snap-on  lids  or,  alternatively, 
the  lids  can  be  heat-sealed  on  to 
the  body  of  the  container.  The 
latter  type  of  container  can  be 


juices,  and  sauces  or  garnishes  of 
many  kinds.  In  addition,  collaps¬ 
ible  tubes  are  suitable  for  jams,, 
marmalade,  maple  syrup,  honey, 
soft  cheese  and  many  similar  pro¬ 
ducts.  Collapsible  tubes  are 
already  being  used  by  some 
manufecturers  for  certain  of  these 
foods.  Some  of  these  packs  are 
for  normal  retail  sale,  while  others 
are  intended  for  use  by  the  cater¬ 
ing  services  of  organisations  such 
as  air  transport  firms  and  the  Pull¬ 
man  Car  Co. 

Among  recent  technological  de¬ 
velopments  in  collapsible  tubes  is' 
the  introduction  of  a  new  process 
for  coating  the  tubes  with  wax  in¬ 
ternally.  This  is  stated  to  give 
the  advantage  of  enabling  heavier 
coatings  to  be  applied  than  has 
been  possible  hitherto  (t.e.  40  to 
50  g.  per  sq.  metre  as  compared 
with  the  usual  average  of  25  g.). 
Naturally,  the  heavier  coatings 
afford  the  product  superior  protec¬ 
tion  and  lessen  the  risk  of  reaction 
between  the  tube  and  its  contents. 
These  coatings  may  also  make  it 
possible  to  use  collapsible  tubes 
for  the  packaging  of  products 
for  which  they  would  not  other¬ 
wise  be  considered  suitable. 

In  recent  months,  renewed  in¬ 
terest  has  been  shown  in  the  uses, 
both  actual  and  potential,  of  pot¬ 
tery  and  stoneware  containers. 
These  containers  can  be  exception¬ 
ally  pleasing  and  attractive  in  ap¬ 
pearance,  and  careful  design  can 
afford  them  a  jjermanent  after-use 
in  the  home.  The  range  of  pro¬ 
ducts  for  which  stoneware  con¬ 
tainers  are  now  being  used  in¬ 
cludes  preserved  ginger,  honey, 
jam,  caviare,  biscuits,  mustards 
and  mincemeat. 
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Biscuits  wrapped  in 
multi-colour  printed 
Diolam.  Besides  afford¬ 
ing  excellent  protection 
for  the  biscuits  the 
wrapper  provides  an 
attractive  glossy  pack. 
The  four  colour  gravure 
design  features  a  half¬ 
tone  of  the  biscuits, 
highlighted  against  a 
brown  and  pink  panelled 
background.  The  wrap¬ 
per  was  designed,  manu¬ 
factured  and  printed  by 
Transparent  Paper  Ltd. 

Bulk  packaging 

In  the  sphere  of  bulk  packag¬ 
ing,  there  has  been  ever-increas¬ 
ing  interest  in  the  use  of  new  types 
of  low-cost,  lightweight  containers. 
One  such  container,  consisting  of 
a  plywood  barrel  with  a  polythene 
liner,  is  now  being*  used  for  the 
storage  of  fruit  pulp,  in  place  of 
the  traditional  stave  casks.  Fibre 
drums,  lined  with  moistureproof 
aluminium  foil,  have  recently  been 
introduced  for  the  storage  of  dry 
goods,  or  for  goods  which  are  re¬ 
quired  to  retain  their  moisture 
content. 

A  particularly  interesting  de¬ 
velopment  is  a  metal  drum  for 
liquids,  fitted  with  a  special 
screw-bung  incorporating  a  valve 
which  enables  a  vacuum  of  up  to 
25  in/Hg  to  be  created  within 
the  drum.  An  open-top  version  of 
this  drum  for  j)owders  or  pastes 
is  available. 

Welding  cans 

Although  it  is  still  too  early  to 
speculate  on  the  probable  conse¬ 
quences,  it  is  of  interest  to  take 
note  of  the  new  process,  recently 
announced  in  America,  for  weld¬ 
ing  the  side-seams  of  aluminium- 
coated  cans.  One  of  the  reasons 
usually  given  why  aluminium- 
coated  cans  (as  distinct  from  deep- 
drawn  or  impact-extrusion  type 
cans)  could  not  replace  ordinary 
O.T.  cans  made  from  tinplate,  is 
the  extreme  difficulty  of  soldering 
aluminium  on  high-speed  can¬ 
making  machinery. 

If  the  new  welding  process  can 
be  made  a  commercial  proposi¬ 
tion,  it  may  well  have  far-reach¬ 
ing  results — at  least  in  America, 
which  is  entirely  dependent  for  its 


supplies  of  tin  on  imports  from  » 
overseas,  and  which  therefore  > 
places  considerable  strategic  im- 
portance  on  eliminating  the  use  of  Bi 
tin  as  far  as  possible.  In  this  -  “j 
country,  however,  with  our  ready  i 
access  to  supplies  from  the  Com¬ 
monwealth,  the  position  is  rather 
different,  and  the  future  of  the 
conventional  O.T.  can,  made 
from  high  quality  tinplate,  seems 
safe  for  many  years  to  come. 

A  number  of  new  grades  of 
established  packaging  materials 
have  been  introduced  during  the 
past  year.  Among  them  were  two 
new  grades  of  rubber  hydrochlor¬ 
ide  {Pliofilm).  These  have  been 
developed  more  especially  for 
self-service  packaging.  One  grade 
is  intended  for  packing  fresh 
meat,  poultry  and  fish,  while  the 
other  is  intended  for  the  wrap¬ 
ping  of  processed  meats  and 
cheese.  Special  grades  of  cellu¬ 
lose  film  are  available  for  similar 
purposes  and  also  for  the  wrap¬ 
ping  of  quick  frozen  foods. 

1MA(JI1\EKV 

Wrapping  machines 

Among  the  many  new  packag¬ 
ing  machines  introduced  during 
the  past  twelve  months  or  so  is  a 
bread,  cake  and  carton  wrapping 
machine  that  is  of  special  interest 
to  the  smaller  manufacturer.  It 
is  suitable  for  handling  a  wide 
range  of  different  sizes  of  pack, 
varying  from  5J  in.  to  18  in.  in 
len^h  and  from  3  in.  to  7  in.  in 
width.  If  desired,  the  machine 
can  be  made  to  operate  in  con¬ 
junction  with  a  bread  sheer,  en¬ 
abling  loaves  to  be  sliced  and 
wrapped  in  rapid  sequence. 

The  machine,  which  incorpor¬ 
ates  heat-sealing  elements,  is  fully 
automatic  and  is  claimed  to  handle 
up  to  800  packs  per  hr.  It  will 
operate  with  a  variety  of  heat- 
sealable  wrapping  materials,  in¬ 
cluding  waxed  paper,  cellulose 
film,  heat-sealable  foil,  etc.  The 
materials  may  be  supplied  to  the 
machine  from  the  roll  or  as  pre¬ 
cut  sheets.  Pies,  biscuits  and 
other  products  can  also  be  handled 
by  this  machine,  providing  they 
are  capable  of  manual  collation 
and  feeing.* 
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A  semi-automatic  film-wrap- 
ping  device,  suitable  for  use  on 
short  runs  and  for  widely  varying 
sizes  of  package,  has  been  intro¬ 
duced  as  an  alternative  to  the 
more  elaborate  fully-automatic 
machines.  It  enables  manual 
wrapping  operations  to  be  per¬ 
formed  more  easily  than  hitherto. 

The  unit  provides  for  taking  the 
material  from  the  roll,  cutting  the 
wrapper  to  length,  and  heat-seal¬ 
ing  the  folds  of  the  wrap  after 
they  have  been  formed  manually. 
Rolls  of  material  in  varying 
widths  and  diameters  can  be 
accommodated. 

Another  semi  -  automatic  ma¬ 
chine  has  been  introduced  for  the 
wrapping  of  swiss  rolls,  stacks  of 
biscuits  and  other  cylindrical  or 
long  rectangular  packs.  This  ma¬ 
chine  enables  one  operator  to 
speedily  wrap  and  heat-seal  packs 
of  from  4^  in.  to  12  in.  long  and 
from  in.  to  3I  in.  diameter. 
The  spring  loading  of  the  folding 
mechanism  permits  up  to  J  in. 
tolerance  in  length.  For  each  dif¬ 
ferent  size  or  shape  of  pack,  a  dif¬ 
ferent  holder,  or  insert,  approxi¬ 
mately  the  same  size  as  the  pack, 
is  required.  This  particular  unit  is 
ideal  for  batch-production  work.® 


Seepage  through 
the  base  of  collap¬ 
sible  tubes  can  ^ 
completely  pre¬ 
vented,  claim  Ven- 
esta,  by  the  use  of 
their  new  series  of 
end  seals.  Known 
as  **  antiseepage 
Venseals  ”  they 
offer  four  methods 
of  obtaining  an 
efficient  closure; 
by  heat  sealing, 
wax,  latex,  and 
pressure  sensitive 
end  seals. 

Bag-making,  filling  and  sealing 
can  all  be  carried  out  at  speeds  of 
up  to  60  per  min.  on  a  machine 
which  forms  the  bags  automatic¬ 
ally  by  heat  sealing.  The  bag  is 
then  passed  to  the  filling  head 
and,  after  filling,  is  automatically 
closed  by  heat  sealing.  An  elec¬ 
tronic  scanning  device  is  incorpor¬ 
ated  in  this  machine  to  ensure  that 
if  the  material  is  printed  the  print 
falls  in  the  correct  position  on  the 
finished  bag. 

For  the  overwrapping  of  five  or 
ten  caramels  assembled  edge  to 
edge,  a  new  machine  is  available 
which  utilises  300  MSAT  cellulose 
film  with  an  easy-opening  strip  of 
2  mm.  wide  600  MSAT  film.  Out¬ 


puts  of  up  to  120  packages  per 
min.  are  obtainable.  Feed  is 
direct  from  the  cooling  channel  of 
the  toffee-cutting  and  fold  wrap¬ 
ping  machine,  to  which  the  over¬ 
wrapping  machine  is  coupled. 

Capping  machines 

Capable  of  dealing  with  all 
kinds  of  metal  or  plastic  screw- 
caps,  a  new  screw-capping  ma¬ 
chine  now  available  has  a  maxi¬ 
mum  output  of  130  per  min.  It 
can  quickly  be  set  for  different 
sizes  of  container  or  cap.  The 
caps  are  fed  from  an  unscrambling 
hopper  and  delivered  to  the  cap- 
applier  the  right  way  up.  Con¬ 
tainers  are  fed  into  a  continuously 
moving  rotor  which  takes  them 
beneath  the  cap-applier  and  tight¬ 
ening  wheels.  Full  control  is 
maintained  over  both  the  con¬ 
tainer  and  closure  until  the  cap  is 
screwed  to  the  required  tightness. 
Simple  clutch  adjustment  alters 
the  tension  of  the  cap-tightening 
wheels  so  that  while  breakage  can 
be  avoided  on  light  plastic  caps, 
metal  caps  can  be  screwed  down 
tightly. 

An  interesting  machine  is  now 
available  for  sealing  bottles  with 
aluminium  caps.  It  can  be  in¬ 
stalled  in  any  existing  conveyor 
track  to  cap  and  seal  bottles  com¬ 
ing  from  the  filling  machine  and 
then  return  them  to  the  conveyor 
for  onward  transmission  to  the 
labelling  or  crating  machine.  The 
caps  are  made  within  the  machine 
itself  from  aluminium  supplied  in 
reel  form. 

The  unit  will  accept  and  cap  a 
wide  range  of  bottle  sizes,  the 
limits  being  as  follows:  maxi¬ 
mum  height,  lof  in.;  minimum 


VACUUM  PACKAGING 

From  20  to  24  packs  of  sliced  cooked  meats,  sliced  cheese,  coffee,  sauerkraut 
etc.,  can  be  wrapped  in  laminated  cellulose  film  and  polythene  bags  on  the 
"  Univac "  machine,  according  to  its  German  makers,  Zwep  of  Kempten. 
Depending  on  its  moisture  content,  shelf  life  of  the  product  may  be  up  to 
several  weeks  and  it  is  claimed  that,  because  of  the  high  vacuum  weight-loss  is 
impossible  and  there  is  no  discoloration.  It  is  also  suitable  for  fresh  meat.  The 
machine  can  be  supplied  with  or  without  nitrogen  attachment. 
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height,  4|  in.;  maximum  dia¬ 
meter,  4  in. 

Two  models  of  this  machine 
are  available:  a  medium-output 
model  giving  up  to  6,000  bottles 
per  hr.,  and  a  high-sp)eed  model 
with  a  maximum  output  of  12,000 
bottles  per  hr.  If  desired,  a  print¬ 
ing  unit  can  be  incorporated  in  the 
machine,  enabling  the  caps  to  be 
printed  as  required. 

Packaging  of  granular  materials 
into  barrels  can  be  achieved  by 
means  of  an  interesting  high-fre¬ 
quency  vibrating  machine.  The 
makers  claim  that  it  enables 
granular  materials  to  be  com¬ 
pacted  to  a  density  25%  greater 
than  can  be  achieved  by  the  use 
of  a  mechanical  table.  It  should 
be  emphasised,  however,  that  this 
machine  may  not  be  so  suitable 
for  fine  powders,  for  which  a  long- 
stroke  jarring  machine  may  be 
more  effective.^ 

Treacle,  honey,  and  other  vis¬ 
cous  food  products  can  be  filled 
into  tins  or  jars  by  means  of  a 
machine  capable  of  dealing  with 
all  sizes  from  2  fl.  oz.  up  to  a 
quart.  It  has  a  sixteen-station 
turntable  with  provision  for  con¬ 
tainers  of  different  sizes.  The 
machine  incorporates  a  device 
which  will  tighten,  though  not 
apply,  lever  lids.  Output  is  ap¬ 
proximately  30  per  min.* 

Up  to  80  packs  per  min.  can  be 
produced  on  a  machine  especially 
designed  to  roll-wrap  tablets  of 
uniform  size,  such  as  pepper¬ 
mints,  moulded  chocolates,  etc. 
It  can  also  be  used  for  the  wrap¬ 
ping  of  extruded  sticks  of  confec¬ 
tionery  and  similar  products. 

The  use  of  change  parts  enables 
the  machine  to  be  adapted  to  wrap 
various  sizes  of  pack.  Tablets  are 
fed  to  the  machine  by  an  auto¬ 
matic  feeder.  They  are  counted 
automatically  and  arranged  in 
groups,  ready  for  wrapping. 
Paper  for  the  inner  wrapper  is 
fed  from  a  continuous  reel,  and  is 
automatically  cut  to  length.  This 
is  wrapped  round  the  tablets,  to¬ 
gether  with  an  outer  label,  in  a 
single  operation,  the  ends  of  the 
pack  being  twisted  or  folded  at  the 
same  time.  A  sp)ecial  attachment 
enables  the  ends  of  the  packs  to  be 
heat-sealed  if  desired. 

i 
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Bottles  of  various  shapes  and 
sizes  can  be  labelled  with  one  or 
two  labels  (body  and  neck)  simul¬ 
taneously  on  a  recently  introduced 
machine.  It  consists  essentially 
of  a  slat  conveyor,  about  8  ft. 
long,  with  a  collecting  table  and 
labelling  unit  built  on.  The  in¬ 
stallation  is  suitable  for  linking 
with  existing  plant. 

Outputs  of  up  to  200  dozen  per 
hr.  are  stated  to  be  obtainable. 
Where  increased  output  is  re¬ 
quired,  two  or  more  machines  can 
be  employed  in  parallel,  with  a 
device  to  divide  the  flow  of  bottles 
from  the  filling  unit. 

Vacuum  packaging 

For  vacuum  packaging  of  sliced 
meats,  sausages  and  many  other 
products  in  solid  or  jxjwder  form, 
an  interesting  new  machine  has 
been  introduced  by  a  Dutch  manu¬ 
facturer.  It  enables  a  vacuum  of 
up  to  25  in./Hg.  to  be  drawn  and 
held.  If  desired,  an  inert  gas, 
such  as  nitrogen,  can  be  intro¬ 
duced  into  the  pack  so  as  to 
further  improve  the  keeping  quali¬ 
ties  of  the  product.  It  is  reported 
that  a  wide  range  of  packaging 
materials  can  be  employed,  in¬ 
cluding  metallic  foils  (providing 
they  have  a  thermoplastic  coat¬ 
ing).  The  most  popular  materials, 
however,  are  laminates  of  cellulose 
film  with  polythene,  or  cellulose 
film  with  rubber  hydrochloride 
film.  Almost  any  size  of  bag  can 
be  successfully  vacuum-sealed  by 
means  of  this  machine. 
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The  Steamblock  packaged  heat 
boiler  unit  is  described  in  a  new  book¬ 
let  by  Spencer  -  Bonecourt  -  Clarkson 
Ltd.  It  is  claimed  to  be  completely 
self-contained,  rapidly  and  easily  in¬ 
stalled,  to  have  high  overall  efficiency 
and  to  be  fully  automatic.  The  unit 
is  shown  installed  in  a  number  of  fac¬ 
tories,  including  one  making  animal 
foodstuffs. 


To  the  Editor  .  .  . 

(lommercial 

(iourtesy 

Sir, — Having  just  returned 
from  my  eighth  visit  to  the  U.S.A. 
since  the  end  of  the  war,  I  should 
like  to  pay  tribute  to  the  almost 
legendary  hospitality  one  always 
finds  there,  and  which  pervades 
business  as  well  as  private  life. 
I  was  particularly  struck  by  the 
open  manner  in  which  American 
businesses  invited  inspection  and 
even  investigation  by  visitors. 

Their  policy  seems  to  be  '  ‘  Cast 
your  bread  upon  the  waters  .  .  .” 
Details  of  factory  systems,  office 
and  business  methods  were  made 
readily  available  to  me  wherever 
I  went.  There  was  no  jealous 
guarding  of  ‘ '  secrets  '  ’  and  no 
suspicion  of  the  motives  behind 
my  questions. 

I  could  not  but  compare  this 
friendly  and  encouraging  attitude 
with  the  experience  of  many  when 
seeking  information  or  advice 
from  some  British  firms  of  similar 
standing.  How  many  businesses 
in  this  country  would,  for  ex¬ 
ample,  show  a  stranger  from  a 
foreign  country  their  complete 
publicity  appropriation  for  the 
coming  year?  Yet  this  was  one  of 
many  instances  of  the  courtesy 
of  commerce  shown  to  me  in 
America. 

Cannot  we  afford  to  be  a  little 
more  open  about  our  own  achieve¬ 
ments?  Americans  are  proud  of 
theirs.  They  are  happy  to  give 
the  benefit  of  their  experience  to 
others,  in  the  justifiable  hope  that 
they  will  see  an  eventual  return 
in  goodwill — and  often  in  hard 
business. 

I  always  come  home  with  the 
feeling  of  having  been  among 
friends  and  with  much  useful 
knowledge  gained  from  those 
friends.  Surely  it  would  be  to  our 
great  advantage  to  see  that  Ameri¬ 
can  business  men  visiting  Britain 
return  to  their  own  country  with 
similar  feelings  towards  us.  I  be¬ 
lieve  that  this  policy  would  pay 
dividends. 

Richard  Lonsdale-Hands 

{Richard  Lonsdale-Hands  Associates) 

London,  W .C.i. 
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The  Meat  Industry 

Ry  A.  V.  Pettit 

{Secretary,  The  Institute  of  Meat) 

Last  year  was  the  first  full  year  of  unrationed  meat  since  before  the  war.  Thus  it  was  a  period 
of  adjustment  and  reorganisation  in  all  branches  of  the  meat  industry.  In  this  review  Mr. 
Pettit  deals  in  turn  with  events  in  the  various  branches  of  the  industry — distribution,  slaughter¬ 
ing,  retail  trading,  the  wholesale  and  imported  trades,  and  manufactured  meat  products. 


Meat  came  off  the  ration  on 
July  4,  1954,  after  over  14 
years  of  Government  distribution 
and  control.  It  was  the  last  of  the 
staple  foods  to  be  freed  and  its  re¬ 
turn  to  private  enterprise  had  been 
preceded  by  months  of  planning 
and  reorganisation,  culminating  in 
a  week-end  of  great  activity  at  the 
wholesale  markets  and  depots. 

Home  and  imported  supplies 

The  Government's  decision  not 
to  remove  meat  from  the  ration  at 
an  earlier  date  was  dictated  by  the 
availability  of  supplies.  Such  in¬ 
creases  as  had  occurred  in  pro¬ 
duction  overseas  had  largely  been 
offset  by  an  increased  home  con¬ 
sumption  in  the  producing  coun¬ 
tries  themselves.  Moreover,  the 
dollar  shortage  limited  the  supplies 
we  could  buy  in  the  American  coun¬ 
tries.  Nevertheless,  shortly  before 
relinquishing  control  of  the  meat 
industry  the  Ministry  of  Food 
announced  that  arrangements  had 
been  made  with  importers  and 
wholesalers  for  the  dispx)sal,  after 
control,  both  of  the  Ministry’s 
meat  stocks  and  of  the  supplies  of 
frozen  meat  from  the  remainder  of 
bulk  contracts,  amounting  in  all 
to  some  400,000  tons.  The  inten¬ 
tion  was  to  provide  an  adequate 
supply  and  selection  of  imported 
meat,  at  fair  prices,  throughout 
the  country,  to  achieve  equitable . 
distribution  and  to  lead  into  the 
full  restoration  of  private  trading. 
It  was  decided,  at  the  outset,  to 
sell  2 so, 000  tons  of  the  total  quan¬ 
tity  to  pre-war  importers  in  pro¬ 
portion  to  their  trade  in  1938  and 
at  uniform  prices  to  be  agreed 
from  time  to  time.  The  whole  of 
these  so-called  “  terminal  stocks  ” 
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were  finally  cleared  in  September 
of  last  year. 

Before  the  war  imports  and 
home  production  each  accounted 
for  about  half  of  Britain’s  total 
meat  supplies.  Today  home 
sources  provide  about  65%  of  the 
total  supply.  This  increase  is 
almost  certainly  the  outcome  of 
Government  subsidies  and  post¬ 
control  deficiency  payments  and 
has  gone  a  long  way  towards 
balancing  the  reduction  in  im¬ 
ports,  particularly  of  beef  and 
pork.  Since  the  war  imports  of 
mutton  and  lamb  have  remained 
steady  and  are  comparable  with 
those  of  the  late  1930s.  A  notable 
feature  of  the  past  twelve  months 
has  been  the  revival  of  chilled- 
beef  shipments  to  this  country. 
They  started  in  1954  and  gained 
momentum  rapidly.  The  first  of 
the  post-war  consignments  came 
to  us  through  Government  con¬ 
tracts  and  the  latter  through  pri¬ 
vate  trading.  Shipments  have  now 
become  regular  and  in  1955  the 
tonnage  received  in  the  United 
Kingdom,  though  considerably 
smaller  than  before  the  war,  re¬ 
presented  35%  of  all  meat  im¬ 
ports.  Most  of  the  shipments  have 
come  from  Argentina,  traditional 
suppliers  of  chilled  beef,  but  small 
consignments  have  been  shipped 
from  Australia,  New  Zealand  and, 
more  recently,  from  Uruguay.  A 
number  of  factors  had  delayed  the 
resumption  of  this  trade,  which 
was  suspended  at  the  outbreak  of 
war  owing  to  heavy  demands  on 
shipping.  Scarcity  of  suitable 
ships  has  probably  been  the  chief 
factor,  for  many  of  the  specially 
designed  chilled  beef  boats  were 
sunk  or  severely  damaged  during 


the  war  and  replacement  has  been 
slow.  Senders  were  also  discour¬ 
aged  in  the  early  post-war  years 
by  the  recurrent  troubles  at  the 
docks  and  elsewhere  for  speedy 
unloading  of  the  meat  and  a  rapid 
turn-round  of  shipping  is  essential 
to  this  trade. 

Distribution 

For  several  years  before  decon¬ 
trol  the  meat  trade  discussed  the 
method  by  which  home-produced 
meat  should  be  distributed  to  the 
retailer.  There  was  strong  opposi¬ 
tion  to  any  form  of  marketing 
board  and  a  natural  apprehension 
about  the  future  freedom  of  the 
meat  industry.  The  farmers,  who 
had  an  equal  interest  in  the  sub¬ 
ject,  tended  to  favour  the  estab¬ 
lishment  of  a  marketing  board, 
but  the  Government  finally  de¬ 
cided  that  a  system  of  deficiency 
payments  should  operate  from  the 
end  of  control,  guaranteeing  pro¬ 
ducers  a  minimum  return  for  their 
stock,  which  they  were  allowed  to 
sell  either  on  a  dead  weight  and 
grade  principle  or  through  ordin¬ 
ary  livestock  markets.  It  is  inter¬ 
esting  to  note  that  apart  from  pigs, 
no  deficiency  payments  were  made 
during  the  last  few  months  of  1955 
because  fatstock  was  making  more 
than  the  guaranteed  price. 

The  various  farmers’  unions 
throughout  the  country  introduced 
their  own  marketing  organisation, 
the  Fatstock  Marketing  Corpora¬ 
tion,  Ltd.,  to  provide  the  farmer 
with  an  alternative  market  for  his 
stock.  Negotiations  were  opened 
immediately  for  the  acquisition  by 
the  Corporation  of  several  whole¬ 
sale  and  by-products  undertak¬ 
ings  in  various  parts  of  the  coun- 
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try.  It  has  been  the  practice  of 
the  Corporation  to  give  forward 
notice  of  prices  to  be  paid,  with  a 
promise  of  additional  premiums 
in  the  event  of  the  market  exceed¬ 
ing  their  expectations. 

Slaughtering 

Since  decontrol  it  is  doubtful 
whether  any  single  subject  had 
caused  so  much  discussion  in  the 
meat  trade  as  that  of  slaughtering. 
It  had  become  clear  since  the  end 
of  the  war  that  both  the  main 
political  parties  favoured  a  policy 
of  moderate  concentration  in 
slaughtering,  so  that  the  future  of 
privately  owned  and  operated 
abattoirs  seemed  uncertain.  With 
a  view  to  putting  this  country  on 
to  a  similar  level  of  slaughterhouse 
hygiene  as  existed  in  certain  Con¬ 
tinental  countries  an  interdepart¬ 
mental  committee  was  appointed 
by  the  Government  during  the 
latter  part  of  the  control  period  to 
consider  the  various  problems  con¬ 
cerning  slaughtering.  At  that 
time  the  control  of  all  slaughtering 
was  in  the  hands  of  the  Ministry 
of  Food  who  had,  by  then,  closed 
all  but  about  500  of  the  15,000 
slaughterhouses  that  existed  up  to 
the  outbreak  of  war,  mostly  pri¬ 
vately  owned.  It  can  well  be 
understood  that  by  1954,  through 
lack  of  use  and  attention,  many 
of  these  privately-owned  establish¬ 
ments  had  fallen  into  a  state  of 
decay;  a  factor  that  was  to  be¬ 
come  significant  later  on.  The 
Slaughterhouses  Act  of  1954  im¬ 
posed  on  local  authorities  the  re¬ 
sponsibility  for  ensuring  adequate 
slaughtering  facilities  within  their 
area  and  authorised  them  to  con¬ 
duct  slaughterhouses  “through 
their  servants  or  agents"  on  the 
grounds  that  the  “line"  system 
adopted  in  the  new  Government 
abaUoirs  did  not  lend  itself  to 
operation  by  individual  operators. 
Retailers  subsequently  com¬ 
plained  that  on  occasion  this  au¬ 
thority  was  abused  in  cases  where 
the  handling  of  slaughtering 
operations  was  entirely  vested  in 
large  organisations,  putting  the 
small  operator  at  a  grave  disad¬ 
vantage  during  peak  periods. 

With  the  end  of  control,  owners 
of  private  slaughterhouses  were 


invited  to  apply  for  a  renewal  of 
their  licences  on  the  understand¬ 
ing  that  these  could  be  granted 
only  for  premises  satisfying  stand¬ 
ards  laid  down  by  Government 
specification.  Official  figures  re¬ 
vealed  that  by  the  end  of  May, 
1954,  some  4,960  applications  for 
renewal  had  been  received,  just 
under  half  of  which  had  been 
granted,  the  remainder  being  then 
under  consideration.  A  number 
of  applications  were  rejected  on 
the  grounds  that  the  premises 
were  situated  in  a  residential  area, 
but  it  is  fair  to  comment  that  in 
some  cases,  at  least,  the  develop¬ 
ment  of  private  houses  followed 
years  after  the  abattoir  had  been 
built  on  undeveloped  land. 

Other  applications  failed  be¬ 
cause  owners  could  not  afford  the 
repairs  necessary  to  comply  with 
local  authority  requirements,  al¬ 
though  some  official  awareness  of 
this  problem  was  reflected  in  a 
provision  that  licences  would  be 
granted  for  a  minimum  period  of 
three  years,  during  which  the 
owner  would  have  the  opportunity 
to  recoup  the  expenses  of  rebuild¬ 
ing  and  re-equipment.  Before  1954 
the  government  of  the  day  began 
to  erect  a  series  of  experimental 
abattoirs  at  Guildford,  Fareham 
and  elsewhere.  Their  cost  was 
very  high  and  the  whole  project 
came  in  for  a  considerable  amount 
of  criticism  from  trade  circles. 
These  abattoirs  have  now  either 
been  offered  for  sale  to  local  au¬ 
thorities  or  let  on  a  rental  basis. 

Retail  trading 

Of  the  problems  facing  the  re¬ 
tailer  at  present  two  are  outstand¬ 
ing — the  apparent  public  aversion 
to  any  quantity  of  fat  and  to  the 
coarser  cuts  of  meat.  Both  seem 
to  have  had  their  roots  in  the 
rationing  period.  Poor  quality 
meat  was  accepted  by  the  public 
with  only  formal  complaint  dur¬ 
ing  times  of  restriction,  but  with 
the  return  of  free  purchasing  con¬ 
sumer  preference  reasserted  itself 
in  an  overwhelming  demand  for 
prime  meat.  This  tendency  was 
doubtless  encouraged  by  the  Min¬ 
istry's  policy,  under  control,  of 
making  only  a  small  price  differ¬ 
ential  between  the  various  quali¬ 


ties  and  led  to  difficulties  when  j 

prices  began  to  find  their  natural  I  ^ 
levels.  Butchers  were  accused  of  . 

charging  exorbitant  prices  and  , 

the  situation  was  exploited  by  j 

certain  ill-informed  or  politically  | 

biassed  sections  of  the  national  , 

press.  Over-fat  meat  was  a  , 

feature  of  the  wartime  diet  so  that 
the  public's  subsequent  reaction 
to  even  small  amounts  of  fat  on 
the  week-end  joint  was  under¬ 
standable.  But  it  completely  over-  [ 
looks  the  fact  that  meat  lacking 
a  reasonable  proportion  of  fat  also 
lacks  flavour  and  palatability. 

Much  has  been  done  to  acquaint 
the  public  with  the  true  facts  and 
to  provide  them  with  reliable 
guides  to  buying  and  cooking 
meat.  Members  of  the  trade  have 
addressed  various  housewives'  or¬ 
ganisations,  many  of  whose  mem¬ 
bers  had  no  previous  experience 
of  buying  meat  in  a  free  market, 
and  both  the  daily  press  and 
women's  magazines  have  pub¬ 
lished  useful  and  well-informed 
articles  on  the  subject. 

Retail  sales  methods  have  con¬ 
tinued  to  follow  traditional  lines, 
but  many  shops  have  been 
modernised  and  re-equipped  with 
a  praiseworthy  emphasis  on  hy¬ 
giene,  lighting  and  display.  This 
is  the  era  of  the  refrigerated  win¬ 
dow  and  counter  where  meat  can 
be  attractively  and  clearly  dis¬ 
played  without  deterioration.  So  : 

far  pre-packaged  meats  have 
failed  to  achieve  very  much  popu¬ 
larity  with  the  private  trader  but 
they  are  meeting  with  fair  success  I 
in  self-service  stores.  The  large 
sums  needed  to  adapt  or  build  i 

premises  for  self-service  trade  1 

have  prevented  the  smaller  traders 
from  entering  this  field  and  this 
type  of  trading  is  mainly  carried 
on  by  multiple  firms  and  depart-  1 
ment  stores. 

In  common  with  other  retail 
distributive  trades,  the  meat  trade 
has  suffered  acutely  from  the 
labour  shortage,  and  although  the  | 

meat  industry  has  gone  far  to-  i 

wards  meeting  changed  conditions 
it  cannot,  owing  to  the  public's 
shopping  habits,  introduce  a  five- 
day  week.  For  this  reason  alone 
it  has  failed  to  attract  its  fair  share 
of  labour  and  is  likely  to  remain 
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at  a  disadvantage  while  existing 
circumstances  prevail.  An  ap¬ 
prenticeship  scheme  for  the  retail 
meat  and  pork  butchery  trades, 
introduced  with  official  blessing 
towards  the  end  of  1954,  has  met 
with  considerable  success  and, 
coupled  with  the  technical  educa¬ 
tion  provided  by  the  Institute  of 
Meat,  promises  an  increasing 
number  of  skilled  operatives. 

Meat  prices,  although  higher 
than  during  the  control  period 
(when  they  carried  a  subsidy) 
have  remained  remarkably  steady 
since  the  restoration  of  freedom. 
Pork  prices,  in  fact,  remained 
almost  at  control  level,  and  this 
led  to  a  shortage  of  pork  and  a 
consequent  sharp  rise  in  price. 
The  preponderance  of  pork  on  the 
ration  had  created  an  all-year- 
round  demand.  One  result  of  the 
temporary  shortage  was  its  effect 
on  the  manufacturers  of  sausages 
and  made-up  goods  who,  unable 
to  secure  the  heavy  type  of  pig 
suitable  for  their  trade,  were 
forced  to  enter  the  pork  and  bacon 
markets.  This  markedly  in¬ 
creased  the  price  of  sausages  and 
while  they  have  since  declined 
they  have  never  returned  to  the 
low  average  of  previous  years. 

The  wholesale  and  importing  trades 

The  main  burden  of  physical 
reorganisation  after  the  end  of 
rationing  fell  on  the  wholesale 
meat  salesmen  and  meat  imfxjrt- 
ing  firms,  whose  premises  had  to 
a  large  extent  been  occupied  by 
the  Ministry  of  Food  during  the 
control  period.  At  London's 
Smithfield  Market  the  work  of  the 
Market  Tenants’  Association  se¬ 
cured  a  quick  and  effective  return 
to  private  trading,  an  observation 
equally  applicable  to  other  mar¬ 
kets  and  centres.  Conditions  were 
all  set  for  a  steady  return  to 
normal,  but  established  firms 
found  two  newcomers  ready  to 
compete — the  Fatstock  Marketing 
Corporation  referred  to  earlier  and 
the  retailers’  trading  companies. 
The  latter  were  formed  principally 
throueh  local  retail  meat  traders’ 
associations  and  were  designed  to 
secure  for  their  members  direct 
purchases  of  meat  from  the  pro¬ 
ducers  and  importers.  The  Na¬ 


tional  Federation  of  Meat  Traders’ 
Associations,  while  giving  their 
blessing  in  general  to  the  principle 
of  trading  companies,  were  at  no 
time  prepared  to  accept  them 
either  as  direct  members  or  affili¬ 
ated  associations.  There  was,  in 
fact,  a  sharp  division  of  opinion 
within  the  retail  trade  as  to  the 
ethics  of  entering  the  acknow¬ 
ledged  sphere  of  the  wholesale 
butcher. 

Reference  has  already  been 
made  to  some  of  the  factors  ad¬ 
versely  affecting  supplies  of  im¬ 
ported  meat.  Over  the  past 
eighteen  months  importing  com¬ 
panies  have  made  great  efforts  to 
improve  the  situation.  While 
there  have  been  successes  in  this 
direction  conditions  are  still  far 
from  satisfactory.  Changes  in  the 
attitude  and  organisation  of  labour 
have  created  a  number  of  new 
problems,  and  it  is  significant  that 
when  South  American  countries 
were  honouring  State  contracts  by 
sending  us  “as  much  meat  as  they 
can,  when  they  can’’  their  atti¬ 
tude  was  duly  followed  by  their 
workpeople  so  that  the  time  for 
loading  some  5,000  tons  of  meat 
increased  from  seven  days  to  a 
fortnight.  Importers  in  this  coun¬ 
try  have  also  had  to  complain  that 
our  own  dock-working  methods 
have  become  so  complex  that 
transport  services  from  the  docks 
to  depots  have  deteriorated  con¬ 
siderably.  New  Zealand’s  greatly 
increased  shipments  of  meat  to  the 
United  Kingdom,  coupled  with 
these  labour  complications,  are 
considered  to  be  an  important 
factor  in  present-day  congestion 
at  home  ports,  where  unloading 
times  have  virtually  doubled. 
Finally,  handling  charges  have 
increased  very  much  beyond  the 
level  determined  purely  by  higher 
wages. 

Manufactured  meat  products 

Raw  materials  for  manufac¬ 
tured  meat  products  became  avail¬ 
able  in  fairly  good  quantities  when 
meat  rationing  ceased  in  1954  but 
at  a  considerably  increased  cost. 
For  example,  pork  of  recognised 
manufacturing  quality  became  for 
a  time  almost  as  expensive  as 
higher  grades  sold  by  the  retail 


butcher.  Hog  and  sheep  casings, 
so  extensively  used  in  the  manu¬ 
facture  of  fresh  and  cooked  saus¬ 
age,  advanced  in  price  quite  con¬ 
siderably;  in  fa.t,  the  rises  in 
price  of  sheep  casings  have  been 
so  spectacular  that  they  might 
well  price  themselves  out  of  the 
market.  In  an  attempt  to  meet 
this  problem  manufacturers  have 
been  experimenting  with  synthetic 
casings,  both  of  the  edible  and  in¬ 
edible  varieties,  but  it  cannot  be 
denied  that  a  virtue  of  the  conven¬ 
tional  type  of  sausage  lies  in  the 
fact  that  it  can  be  cooked  with 
virtually  no  preparation  by  the 
housewife.  Public  opinion  will 
decide  whether  synthetic  casings 
will  clad  the  sausage  of  the  future. 

Other  production  costs  have 
risen.  Some,  like  seasonings  and 
spices,  have  fluctuated  but  the 
general  tendency  is  upwards. 
Labour  has  become  both  expen¬ 
sive  and  difficult  to  obtain  and 
skilled  craftsmen  in  the  industry 
are  at  a  premium.  In  spite  of 
these  difficulties  manufacturers 
are  forced  to  keep  prices  to  a 
minimum.  Nevertheless,  total 
sales  of  manufactured  goods  seem 
to  have  been  maintained  at  a 
reasonably  high  level,  and  at  least 
one  company  has  found  the  time 
propitious  for  factory  expansion. 
It  seems  clear,  however,  that  the 
introduction  of  new  lines  is  coun¬ 
terbalanced  by  falling  demand  in 
one  or  more  of  the  established 
varieties.  This  generalisation, 
however,  does  not  apply  so  forc¬ 
ibly  to  the  small  manufacturer  of 
high  quality  articles  for  a  Conti¬ 
nental  typ)e  trade. 

It  may  not  be  generally  realised 
that  restrictions  on  the  price  and 
meat  content  of  uncooked  saus¬ 
ages  were  lifted  in  March,  1953, 
more  than  a  year  before  the  end 
of  meat  rationing.  Until  the  sum¬ 
mer  of  1954,  however,  allocations 
of  manufacturing  meat  were  still 
controlled,  so  that  production  re¬ 
mained  limited.  Moreover,  manu¬ 
facturers  were  frequently  chal¬ 
lenged  by  meat  inspectors  who, 
in  some  cases,  claimed  that  while 
the  meat  content  of  a  sausage  was 
no  longer  specified  by  the  Meat 
Products  Order  a  minimum  stand¬ 
ard  could  be  demanded  under  the 
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Merchandise  Marks  Act.  Prosecu¬ 
tions  that  sometimes  followed  were 
in  most  cases  successfully  de¬ 
fended,  and  it  is  interesting  to 
note  that  the  outcome  of  a  recent, 
widely  publicised  court  case  indi¬ 
cated  a  realistic  attitude  to  the 
difficulty  faced  by  manufacturers 
who  have  to  produce  to  the  tastes 
and  needs  of  particular  districts. 

For  some  time  after  decontrol 
there  was  considerable  consumer 
resistance  to  the  sale  of  fresh 
sausage  and  manufactured  items 
generally,  owing  to  an  under¬ 
standable  demand  by  most  house¬ 
wives  for  high-grade  fresh  meat. 
Improving  techniques  gradually 
brought  about  better  sales  and,  at 
its  best,  the  fresh  sausage  can  now 
be  regarded  as  an  excellent  item 
of  fo^  and  one  that  can  give 
better  profits  to  the  manufacturer 
than  the  general  run  of  meat 

There  has  been  a  tendency, 
esf)ecially  in  the  south,  for  re¬ 
tailers  to  purchase  cooked  meats 
direct  from  the  manufacturer. 
This  is,  perhaps,  to  be  regretted 
for,  in  the  f)ast,  the  individual 
craftsman  has  produced  many 
high-quality,  specialised  lines  to 
local  specification,  a  field  into 
which  the  large  manufacturer  can¬ 
not  enter  economically.  Small 
manufacturers  have  followed  the 
example  of  the  larger  firms  in  the 
hy^enic  wrapping  of  their  pro¬ 
ducts,  but  in  some  cases  unsatis¬ 
factory  results  have  arisen  from 
the  use  of  unsuitable  material. 
There  seems  to  be  a  very  clear 
case  here  for  closer  consultation 
with  the  manufacturers  of  wrap¬ 
ping  materials. 

On  the  whole  it  can  truthfully 
be  said  that  in  spite  of  difficulties 
the  meat  industry  has  made  fair 
progress  over  the  past  year  and  a 
half.  It  must  be  remembered  that 
its  efforts  have  been  directed  to¬ 
wards  an  improvement  over  pre¬ 
war  conditions,  and  not  merely 
to  the  re-establishment  of  1939 
standards.  At  the  same  time  it 
cannot  be  denied  that  many  small 
retailers  suffered  considerable 
financial  loss  during  part  of  the 
period  reviewed,  and  it  remains  to 
be  seen  whether  further  hardships 
will  follow  in  the  wake  of  the  re¬ 
vised  rating  valuations.  Fortu¬ 


nately,  all  sections  of  the  industry 
are  well  organised  and  there  is  no 
doubt  that  the  various  trade  asso¬ 
ciations  will  continue  to  play  a 
most  important  part  in  the  for¬ 
tunes  of  those  engaged  in  the  meat 
industry. 


Beer  Bottling  and  Canning 

A  text  written  as  a  course  in 
beer  canning  and  bottling  for  a 
technological  institute  has  been 
developed  into  what  its  publishers 
claim  is  the  first  book  on  the  sub¬ 
ject  ever  produced  in  America.* 

Both  authors  of  the  book  seem 
well  qualified  for  their  task, 
one  of  them  being  described  as 
a  ‘  ‘  fourth  generation  master 
brewer  ’  ’  and  the  other  as  a  past 
president  of  the  American  Society 
of  Brewing  Chemists.  Their  aim 
was  to  provide  a  comprehensive 
manual  which  would  deal  with  the 
accepted  practical  procedures  of 
beer  bottling  and  canning  and  to 
make  available  to  the  master 
brewer  and  the  practical  bottling 
superintendent  or  foreman  the 
basic  infoiniation  required  to  meet 
their  responsibilities. 

The  book  is  certainly  compre¬ 
hensive,  dealing  in  great  detail 
with  every  aspoct  of  beer  packag¬ 
ing  from  the  manufacture  of 
bottles,  bottle  cleaning,  beer 
handling  instrumentation,  beer 
filling,  crown  caps,  pasteurisation, 
labels,  to  canning  and  packing  and 
quality  control.  It  is  abundantly 
illustrated,  though  the  quality  of 
the  illustrations  is  not  uniform. 
Some  of  the  diagrams  are  far  from 
clear,  although  others  are  ex- 
extremely  detailed.  It  may  be 
questioned  whether  it  is  necessary 
to  include  a  photograph  of  a  sand¬ 
stone  ledge  from  which  the  silica 
is  provided  for  beer  bottles! 

However,  the  book  more  than 
fulfils  its  aim  to  provide  a  sum¬ 
mary  in  one  convenient  volume  of 
all  the  factual  technical  informa¬ 
tion  relating  to  all  aspects  of  beer 
packaging  and  should  be  of  the 
greatest  practical  use  to  those  re¬ 
sponsible  for  the  ojjeration  of  a 
brewer’s  bottling  department. 

•  Bottling  and  Canning  of  Beer.  By 
Donald  G.  Ruff  and  Kurt  Becker.  Siebel 
Publishing  Co.  1955.  Pp.  209  incl.  index. 
Ulus.  9io  net. 


Automation  in  1790 

‘  ‘  Automation  '  ’  is  merely  a  curi¬ 
ous  name  for  an  old  idea  accord¬ 
ing  to  Autopackaging,  the  house 
journal  of  Autopack,  Ltd.  In 
fact,  its  first  recorded  use  was  in 
1790  when  Oliver  Evans  started 
an  entirely  automatic  flour  mill  on 
a  creek  near  Philadelphia.  Grain 
was  fed  by  bucket  conveyor  to  the 
first  floor,  from  where  it  was 
moved  by  water  power  through  a 
succession  of  endless  belts,  screw 
conveyors  and  coarse  and  finish¬ 
ing  grinding  to  the  final  delivery 
stage. 

To  illustrate  their  argument  that 
automation  is  no  more  than  a 
logical  development  of  known 
production  techniques,  and  that 
its  use  will  mean  more  and  not 
less  work,  the  firm  give  an  ex¬ 
ample  from  their  own  industry. 
The  first  automatic  weighing  ma¬ 
chines  required  a  girl  to  handle 
empty  containers,  a  second  to 
place  them  under  the  nozzle,  a 
third  to  take  them  away  and  one 
or  two  more  girls  to  close  them. 
Elementary  conveyors  were  soon 
developjed  to  bring  containers  to 
the  filling  jjoint  and  to  take  filled 
ones  away.  Then  devices  were 
produced  to  hold  them  under  the 
machine  while  the  weighing  was 
px)ured  in.  The  next  step  was  a 
completely  automatic  machine. 

Bearing  in  mind  the  large  out¬ 
put  of  such  machines  compared 
with  the  original  weighing  ma¬ 
chine,  there  is  a  probable  saving 
of  six,  seven  or  eight  operators. 
But,  the  article  goes  on  to  say,  if 
we  consider  the  vast  quantities  of 
foodstuffs  which  are  automatically 
packed  by  such  means,  it  is  cer¬ 
tain  that  the  total  number  of  opera¬ 
tors  engaged  in  work  of  this  kind 
is  many  times  greater  than  it  was 
when  four  or  five  girls  were  needed 
to  operate  one  weighing  machine. 


Dairy  units,  milk  strainers,  chums, 
tankers,  storaRe  tanks  and  bottle 
crates — all  made  from  aluminium- 
are  featured  in  Aluminium  Union’s 
new  pamphlet  Aluminium  in  Dairy 
Farming.  The  advantages  of  alu¬ 
minium  to  the  dairy  farmer,  the 
manufacturer  of  dairy  equipment,  the 
collector,  distributor  and  the  consumer 
are  set  out. 
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THE  VlTAMINS-2 


Ry  F.  A.  Robinson,  m.Sc.,  ll.b.,  f.r.i.c. 

{Allen  and  Hanburys  Ltd..  Ware,  Herts.) 

In  the  first  part  of  his  review,  which  appeared  in  our  February  issue,  Mr.  Robinson  surveyed 
progress  in  the  fields  of  vitamin  A,  ergosterol,  vitamin  E,  vitamin  C  and  the  intestinal  synthesis 


of  the  vitamins.  He  continues  here  with  a  summary  of  important  recent  work  on  vitamin  B,, 
and  folic  acid.  The  cause  of  pellagra,  pyridoxine  and  amino-acid  metabolism,  biopterin,  and 


biological  acylation  are  other  subjects  reviewed, 

What  is  the  cause  of  pellagra? 

The  reason  for  the  association 
of  a  maize  diet  with  pellagra  is 
apparently  not  even  now  fully 
understood  for,  whereas  three  sub¬ 
jects  maintained  on  a  wheat  diet 
that  provided  only  5  mg.  of  nico¬ 
tinic  acid  and  200  mg.  of  trypto¬ 
phan  daily  showed  after  80  days 
only  mild  symptoms  of  nicotinic 
acid  deficiency,  three  subjects 
maintained  on  a  maize  diet  con¬ 
taining  comparable  amounts  of 
nicotinic  acid  and  tryptophan 
showed  the  characteristic  symp¬ 
toms  of  pellagra  within  50  days.®" 

These  results  may  be  partly  ex¬ 
plained  by  a  recent  observation 
that  rats  fed  a  diet  of  purified 
amino-acids,  each  being  present  in 
an  amount  required  to  give  op¬ 
timal  growth  with  the  exception  of 
tryptophan,  develop  nicotinic  acid 
deficiency,  whereas  on  diets  con¬ 
taining  less  leucine,  isoleucine, 
valine,  threonine  or  lysine,  such 
that  one  of  these  amino-acids  be¬ 
comes  more  limiting  than  trypto¬ 
phan,  then  growth  is  improved 
and  the  symptoms  of  nicotinic  acid 
deficiency  are  less  severe. It 
would  seem  that  tryptophan  serves 
as  a  source  of  nicotinic  acid  more 
effectively  when  some  other 
amino-acid  is  in  short  supply,  thus 
limiting  the  demand  on  tryptophan 
for  protein  synthesis.  3- Acetyl- 
pyridine,  which  is  generally  re¬ 
ceded  as  an  antagonist  of  nico¬ 
tinic  acid,  will  cure  black  tongue 

in  dogs.**  It  appears,  however,  with  amino-acid  metabolism  is 
that  dogs  have  a  limited  capacity  well  established.  Recent  work  has 
to  convert  acetylpyridine  into  shown  that  the  livers  of  pyri- 
nicotinic  acid  and  that  when  pre-  doxine-deficient  rats  are  deficient 
sent  in  quantities  that  exceed  this  in  an  enzyme  that  decarboxylates 
capacity,  it  will  act  as  a  specific  L-cysteine  sulphinic  acid  and  L- 
antagonist  to  nicotinic  acid:  the  cysteic  acid  and  that  the  activity 


The  molecule  of  vitamin  Bj,.  This  model  showing  how  the  183  atoms  of  the 
Vitamin  B^  molecule  are  arranged  was  constructed  at  Glaxo  Laboratories  by 
Dr.  E.  Lester  Smith,  who  isolated  the  vitamin  in  1948.  The  structural  formula  of 
the  vitamin  is  shown  on  p.  105. 
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The  anti-tubercular  drug,  iso- 
nicotinic  hydrazide,  may  exert  its 
effect  by  competition  with  pyri- 
doxal  phosphate  for  apo-trypto- 
phanase/"  An  observation  quite 
unconnected  with  the  foregoing  is 
that  the  pituitary  glands  of  vita¬ 
min  Bg-deficient  rats  contain  a 
much  greater  amount  of  follicle- 
stimulating  hormone  than  the 
pituitaries  of  normal  rats,  although 
there  was  little  difference  in  the 
amounts  of  other  hormones  pre¬ 
sent.” 

Biological  acylation 

Many  of  the  papers  relating  to 
pantothenic  acid  published  during 
the  year  have  been  concerned  with 
its  effect  on  or  synthesis  by  bac¬ 
teria  and  other  micro-organisms. 
Several  other  papers  have  dealt 
with  coenzyme  A.  A  method  of 
estimating  the  coenzyme  in  milli- 
microgram  quantities  has  been  de¬ 
scribed,^*  and  further  work  has 
been  carried  out  on  the  properties 
of  /8-hydroxy-butyryl-coenzyme 
A^®  and  /8-hydroxy-)8-methylglu- 
taryl  coenzyme  A.*^  Alanyl-^® 
and  fluoroacetyl-coenzyme  A” 
and  P-®*  and  S-*®  labelled  co¬ 
enzyme  A^^  have  been  synthe¬ 
sised.  Further  light  has  been 
thrown  on  the  function  of  co¬ 
enzyme  A  by  the  recognition^®  of 
three  distinct  enzymes  (“thiol 
transacetylases  “)  in  pigeon  liver 
that  catalyse  respectively  (a)  the 
transfer  of  acetyl  from  acetyl- 
coenzyme  A  to  reduced  lipoic  acid 
and  2-mercaptoethanol  and  other 
mercaptans;  (b)  acetylation  of  2- 
mercaptoethanol  and  mercapto- 
ethylamine;  and  (c)  the  acetyla¬ 
tion  of  hydrogen  sulphide  to  give 
thioacetic  acid.  Further  syn¬ 
thetic  work  on  pantothenic  acid 
conjugates  has  been  reported. 

The  richest  source  of  panto¬ 
thenic  acid  ever  recorded*®  is  the 
ovary  of  the  mature  cod  fish  in  the 
first  stage  of  regeneration :  as 
much  as  375  fJLg  per  g.  of  fresh 
weight  may  be  present,  equivalent 
to  0  23%  of  the  dry  weight.  The 
amount  falls  as  the  ovaries  ripen, 
reaching  values  of  10  to  30  fig  per 
g.  of  fresh  weight  shortly  before 
sp>awning.  Baby  pigs  require  ap¬ 
proximately  12  5  mg.  of  calcium 
pantothenate  per  ^  kg.  of  food 


(solids).®'  On, a  diet  devoid  of 
pantothenic  acid  they  develop  a 
severe  diarrhoea,  followed  by  loco¬ 
motor  incoordination  if  they  did 
not  die  in  the  meantime. 

Biotin,  like  pantothenic  acid,  is 
of  greater  interest  to  the  micro¬ 
biologist  than  to  the  nutritionist, 
and  most  of  the  papers  published 
recently  relate  to  the  biotin  re¬ 
quirements  of  micro-organisms. 
In  one  pap)er,  however,  it  is 
reported  that  the  mitochondria 
of  biotin-deficient  rats  cannot 
metabolise  fatty  acids,  such  as 
isovaleric  acid,  that  contain  a  fi- 
methyl  group,  although  mitochon¬ 
dria  from  normal  rat  liver  will  do 
so,  while  straight  chain  fatty  acids 
are  metabolised  whether  or  not 
biotin  has  been  given  to  the  ex- 
p>erimental  animals.**  Biotin  does 
not  s^m  to  be  concerned  in  the 
metabolism  of  tryptophan  in  the 
rat.*® 

Biological  formylation 

Research  into  folic  acid  and  its 
various  derivatives  continues  to 
yield  results  of  great  scientific  in¬ 
terest.  Evidence  is  accumulating 
that  N'"-formyl-tetrahydrofolic 
acid  is  the  compound  produced  in 
enzymic  formylations  and  that  it 
is  converted  into  N®-formyl-tetra- 
hydrofolic  acid  (the  citrovorum 
factor)  via  the  N®-N‘ "-imidazole 
derivative.*^  The  enzyme  that 
effects  the  conversion  has  been 
shown  to  be  present  in  chick  liver 
homogenates.*®  The  preparation 
of  hydrogenated  formyl-folic  acids 
has  been  patented.*®  Folic  acid 
relieved  the  symptoms  resulting 
from  a  depletion  of  liver  choline 
and  methionine  in  the  rat  by  feed¬ 
ing  nicotinamide  along  with  a  folic 
acid-free  diet.*^  In  the  chick, 
however,*"  it  was  shown  that  folic 
acid  was  not  concerned  in  the 
transfer  of  methyl  groups  from 
betaine  to  form  choline,  although 
it  was  essential  along  with  choline 
for  the  prevention  of  perosis. 
Multiple  congenital  abnormalities 
have  been  produced  in  the  rat** 
by  an  extremely  short  and  tran¬ 
sitory  deficiency  of  folic  acid  in¬ 
stituted  during  the  early  part 
of  pregnancy — the  critical  period 
of  differentiation  and  organo¬ 
genesis. 


Biopterin 

The  isolation  from  natural 
sources  of  a  new  compound  related 
to  folic  acid  has  been  described. 
This  new  substance — biopterin— 
was  shown  to  be  present  in  certain 
liver  fractions  and  in  human  urine 
by  its  growth-stimulating  action 
on  the  protozoan,  Crithidia  fasci- 
culata^'"  It  was  isolated  from 
human  urine  and  shown  to  be 
2-amino-4-hydroxy-6-(i' :  2'-dihy- 
droxypropyl)-pteridine : 

I  11  I 

CH,.CHOH.CHOH/\i^/X/N 

OH 

It  has  also  been  isolated  from  wild 
type  Drosophila. 

The  conversion  of  serine  to 
glycine  by  a  bacterial  extract  has 
been  shown  to  involve  a  new  co¬ 
enzyme,  which  was  isolated  from 
Clostridium  cylindrosporum.^^  By 
repeated  partition  chromatography 
five  groups  of  pteridine  derivatives 
having  coenzyme  activity  were  ob¬ 
tained  in  a  relatively  pure  state; 
they  appear  to  be  polyglutamyl 
pteridines  containing  other  amino- 
acids  as  part  of  the  molecule. 
Conjugated  forms  of  folic  acid  can 
be  assayed  microbiologically  by 
means  of  Bacillus  coagulans  No. 
3084,  without  having  to  be  con¬ 
verted  to  free  folic  acid  by  treat¬ 
ment  with  conjugase.*® 

A  new  method  of  purifying  folic 
acid  has  been  patented.®^  It  has 
been  claimed®  ’  that  solutions  of 
folic  acid  can  be  protected  from 
destruction  by  light  that  may  take 
place  in  presence  of  riboflavin  by 
using  certain  antioxidants  such  as 
nordihydroguaiaretic  acid,  butyl- 
ated  hydroxyanisole  and  ethyl  hy- 
drocaffeate.  Folic  acid  solutions 
are  also  said  to  be  stabilised  by 
ethylenediamine  tetracetic  acid.** 

Structure  of  vitamin  B,, 

Almost  as  many  papers  have 
been  published  during  the  year  on 
vitamin  B,2  as  on  all  the  other 
vitamins  put  together.  Sieveral  of 
these  relate  to  its  chemical  con¬ 
stitution  and  undoubtedly  one  of 
the  scientific  highlights  of  the  year 
has  been  the  publication  of  the 
complete  structure  of  the  vitamin 
which  is  given  in  Fig.  i.  Although 
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conventional  methods  of  chemical 
degradation  have  contributed  to 
the  elucidation  of  the  formula,  the 
main  evidence  was  provided  by 
the  brilliant  work  of  Dr.  Crowfoot 
Hodgkin  and  her  colleagues  on  the 
X-ray  pattern  formed  by  the 
crystals.  The  planar  structure 
surrounding  the  cobalt  atom  is 
now  shown  to  resemble  a  por¬ 
phyrin  molecule  with  one  or  two 
significant  differences. 

New  methods  of  recovering  vita¬ 
min  B,2  from  biological  fluids  have 
been  described.***  In  one  process, 
the  vitamin  is  extracted  into  a 
mixture  of  carbon  tetrachloride 
and  cresol  and  then  recovered  by 
adding  more  carbon  tetrachloride 
and  extracting  with  water.  In  an¬ 
other  process,  a  phenol  such  as 
/)-chlorophenol  is  used  to  extract 
the  liquor,  and  then  an  amine 
capable  of  forming  a  complex  with 
the  phenol  is  added  and  the  vita¬ 
min  then  recovered  by  extraction 
with  water.  In  another  method 
cyanide  is  added  prior  to  extrac¬ 
tion  to  convert  other  forms  of 
vitamin  Bjj  into  cyanocobalamin. 
A  counter-current  analysis  of  the 
various  forms  of  vitamin  Bj^ 
(cobalamins)  and  cobalamin-like 
substances  produced  in  fermenta¬ 
tion  broths  has  been  reported,** 
and  a  partition  method  has  been 
devised  for  the  separate  estimation 
of  cyano-  and  hydroxo-cobalamin 
in  mixtures.*®"  Vitamin  B,2  has 
been  shown  to  be  present  in  sew¬ 
age.*®* 


in  sow’s  milk  and  the  cobalamin- 
protein  complex  was  isolated  in 
the  pure  state.*®**  It  contained 
about  23  Mg.  of  cyanocobalamin 
per  mg.  Vitamin  B12  appears  to 
exist  in  liver  as  a  loosely  bound 
protein  complex  with  an  electro- 
phetic  mobility  similar  to  that  of 
serum  /8-globulin,*®®  and  a  homo¬ 
geneous  cobalamin  peptide  has 
actually  been  isolated  from 
liver.  *®^  The  presence  of  alkali- 
stable  growth  factors  in  liver  has 
been  confirmed;*®*  these  were 
isolated  by  dialysis  and  ion- 
exchange  chromatography  and 
shown  to  be  hypoxanthine  desoxy- 
riboside  and  thymine  desoxyri- 
boside. 

Absorption  of  vitamin  B,2 

Many  reports  have  appeared*®* 
on  the  purification  of  the  intrinsic 
factor,  its  effect  on  the  absorption 
of  vitamin  B,2,  and  the  nature  of 
the  complex  formed  with  vitamin 
B,2.  Several  workers  claim  to 
have  isolated  the  pure  intrinsic 
factor,  but  as  these  differ  in  their 
properties,  including  their  ability 
to  bind  vitamin  B,2,  it  is  evident 
that  the  nature  of  the  intrinsic 
factor  is  still  an  open  question. 
The  absorption  of  vitamin  6,2' in 
the  human  was  studied  by  giving 
radio-active  vitamin  B,2  by  mouth 
followed  by  a  "  flushing  "  dose  of 
the  unlabelled  vitamin,  and  meas¬ 
uring  the  amount  of  vitamin  ex¬ 
creta  in  the  urine.**®  Control 
subjects  excreted  7  to  22%,  with 


an  average  of  14%  of  the  radio¬ 
activity,  while  patients  with  per¬ 
nicious  anaemia  excreted  o  to  2% ; 
after  they  had  been  given  an  in¬ 
trinsic  factor  preparation,  how¬ 
ever,  the  excretion  was  3  to  30%, 
with  an  average  of  10%.  A  simi¬ 
lar  procedure  has  been  proposed 
for  assaying  preparations  of  the 
intrinsic  factor.*** 

In  view  of  the  complex  nature  of 
vitamin  B,2  and  the  numerous 
substances  with  growth-promoting 
activity  that  accompany  it  in 
natural  materials,  it  is  not  surpris¬ 
ing  that  numerous  publications  re¬ 
lating  to  the  assay  of  vitamin  B,2 
have  appeared.  The  following 
methods  of  assay  have  been  used : 
for  serum,  Euglena  gracilis^^^  and 
the  E.  coU  mutant;  *'**  for  liver  ex¬ 
tracts,  microbiological  assays  with 
L.  leichmannii^'*  and  a  new  or¬ 
ganism  Mycobacterium  carotino- 
genum;  ***  a  bio-assay  with  rabbits 
made  anaemic  by  treatment  with 
lead***  and  a  photometric  me¬ 
thod.***  It  has  been  claimed*** 
that  the  presence  of  iron  in  liver 
extracts  protects  vitamin  B,2  from 
inactivation  by  alkali,  although 
aqueous  solutions  of  crystalline 
vitamin  B,2  are  not  protected  by 
iron  under  these  conditions.  For 
the  microbiological  assay  of  large 
numbers  of  samples  when  high 
precision  is  not  required  the  use  of 
large  plates  is  advocated.***  The 
presence  of  thiamine  is  said  to  be 
responsible  for  the  low  values  ob¬ 
tained  in  estimating  the  vitamin 
Bi2  potency  of  multi-vitamin  pre¬ 
parations.*^®  This  source  of  error 
was  eliminated  by  adding  sodium 
metabisulphite. 

Vitamin  B,,  is  known  to  be  un¬ 
stable  in  presence  of  some  other 
members  of  the  vitamin  B  com¬ 
plex,  thiamine  and  nicotinamide  in 
f)articular  being  implicated.*’* 
Such  mixtures  are  said  to  be 
stabilised  by  the  addition  of  a 
water-soluble  fraction  derived 
from  the  digestive  organs  of  cattle 
and  pigs.*” 

Biological  methylation 

About  33%  of  the  vitamin  B,, 
injected  into  hens  was  deposited 
in  the  egg  and  about  20%  of  the 
vitamin  when  taken  by  mouth.*” 
Feeding  vitamin  B,j  by  mouth 


Compounds  related  to  vitamin  B,2 

A  new  analogue  of  cyanoco¬ 
balamin  has  been  prepared  by  fer¬ 
mentation  with  S.  griseus  in  pre¬ 
sence  of  o-phenylenediamine;  *®’ 
it  is  clinically  active.  The  so- 
called  Factors  A  and  H  isolated 
from  pig  and  calf  manure  have 
been  shown  to  contain  2-methyl 
adenine  and  2-methylhypoxan- 
thine  in  place  of  the  dimethyl 
benzimidazole  group  of  cyanoco- 
Iwlamin.*®*  These  vitamin  B,2- 
like  factors  can  be  produced  bio- 
synthetically  by  the  use  of  appro¬ 
priate  precursors;  adenine,  for 
example,  gives  pseudovitamin 
B,2.*®® 

Cyanocobalamin  •  has  been 
shown  to  combine  with  a  protein 
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also  increased  the  amount  of  folic 
acid  and  citrovorum  factor  in  the 
egg.**‘  Embryos  from  hens  fed 
a  vitamin  B,j-deficient  diet  were 
found  to  have  enlarged  thyroid, 
haemorrhages  in  the  yolk  sac, 
small  muscles  and  frequently  fatty 
livers  or  kidneys. Baby  pigs 
fed  a  diet  low  in  choline  developed 
fatty  livers;  administration  of 
vitamin  B,2  in  presence  of  glycine 
prevented  this,  suggesting  that 
glycine  will  serve  as  a  source  of 
methyl  groups  only  when  vitamin 
B,2  is  present. ““  This  was  con¬ 
firmed  by  experiments  with  gly- 
cine-a-C*^  which  showed  that  the 
addition  of  vitamin  B^  to  the  diet 
of  the  rat  resulted  in  a  big  increase 
in  the  amount  of  glycine  converted 
into  choline.*”  Similarly,  using 
methanol-C*^  it  was  shown  that 
more  isotope  was  incorporated  into 
the  methyl  group  of  choline  in 
presence  of  vitamin  B,2  than  in  its 
absence.*^*  On  the  other  hand, 
vitamin  B,2  appeared  to  have  no 
effect  on  the  transfer  of  methyl 
groups  from  methionine  to  guani- 
dino-acetic  acid  or  on  the  synthesis 
of  methionine  from  betaine  and 
homocysteine. 

A  symposium  on  ‘  ‘  The  Bio¬ 
chemistry  of  Vitamin  B,2  ”  has 
been  published  by  the  Biochemi¬ 
cal  ScKciety.*®” 

Lipoic  acid 

The  results  of  further  investiga¬ 
tions  on  the  newest  of  the  vita¬ 
mins,  a-lipoic  acid  (thioctic  acid), 
have  been  reported.  New  syn¬ 
theses  of  6:8-thioctic  acid  have 
been  described*®*  and  thioctic  acid 
labelled  with  S®*  has  been  pre¬ 
pared.*®*  In  bacteria,  the  oxida¬ 
tion  of  diacetyl  has  been  shown'®® 
to  depend  on  the  presence  of  lipoic 
acid,  while  in  chicks  and  rats,  al¬ 
though  no  symptoms  attributable 
to  lipoic  acid  deficiency  could  be 
observed,  appreciable  increases  in 
the  growth  rate  and  utilisation  of 
food  were  obtained  when  minute 
amounts  of  lipoic  acid  were  added 
to  the  diet.*®^ 
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PROGRESS  IN  1955 


Fruit  and  Vegetable  Canning 
and  Quick  Freezing 


By  Denis  Dickinson,  m.Scm  Ph.D. 


Following  the  failure  of  the  Climax  strawherry,  strong  efforts  are  being  made  to  find  a  replace¬ 
ment  suitable  for  canners.  The  quality  of  canned  vegetables  continues  to  improve  as  better 
plant  and  instrumentation  are  introduced;  current  interest  centres  on  peeling  machines.  The 
experience  of  the  past  year  or  so  proves  that  vegetables  are  more  important  than  fruit  in  the 

quick  freezing  industry. 


COMPILING  a  review  of  pro¬ 
gress  in  an  industry  with 
which  one  is  in  everyday  contact 
is  always  a  difficult  matter. 
Changes  are  seldom  sudden  or 
dramatic  and  therefore  pass  un¬ 
noticed  until  a  deliberate  compari¬ 
son  is  drawn  between  current 
knowledge,  conditions,  and  prac¬ 
tices  and  those  prevailing  a  num¬ 
ber  of  years  before.  It  is,  of 
course,  a  different  matter  if  one  is 
content  to  produce  a  super¬ 
abstract — ‘  ‘  super  / '  referring  to 
size  and  not  to  quality — of  all  the 
papers  and  articles  appearing  dur¬ 
ing  a  given  period,  consisting  of  a 
more  or  less  coherent  series  of 
factual  statements  and  a  biblio¬ 
graphy  in  approximately  equal 
proportions.  Such  a  review,  how¬ 
ever,  is  much  less  useful  than  an 
index  and  is  just  about  as  read¬ 
able.  Since  it  is  some  time  since 
fruit  and  vegetable  processing  was 
included  in  Food  Manufacture’s 
annual  reviews,  it  has  been 
thought  advisable  to  look  back 
over  several  years  reviewing  pro¬ 
gress  and  development  in  a  num¬ 
ber  of  branches  of  the  subject. 

Frait  canning ' 

The  changes  that  have  taken 
place  in  the  fruit  canning  industry 
are  summarised  in  Fig.  i.  During 
the  war  the  canning  of  fruits  was 
severely  restricted  and  was  largely 
confined  to  varieties  of  plums. 
Consequently,  in  1946  and  the 
years  immediately  following,  very 
little  fruit  other  than  plums  was 
available  for  canning.  Straw¬ 
berries  and  raspberries,  which  had 
been  very  popular  canned  fruits. 


Plums  and  Damsons  Strawberries  Imported  Fruits 


Fruits  Vegetables 


Fig.  1  (above).  Pro¬ 
duction  of  canned  fruits 
in  the  U.K.  expressed  in 
thousands  of  tons,  net 
can  contents.  *Figures 
for  1955  are  provisional 
up  to  October  1. 


Fig.  2.  Production  of 
quick-frozen  fruits  and 
vegetables  in  the  U.K. 
expressed  in  thousands 
of  tons. 


had  gone  out  of  cultivation  to  a 
large  extent  and  the  soft-fruit 
growing  industry,  had  to  be  re¬ 
started.  The  opportunity  was 
taken  about  1948  to  introduce 
a  new  variety  of  strawberry, 
Auchincruive  Climax,  that  had 
proved,  under  test,  to  be  emin¬ 


ently  satisfactory  for  canning  and 
preserving,  and  which  was  suit¬ 
able  also  for  the  fresh  market. 
The  size  of  the  strawberry  pack 
increased  steadily  to  reach  7,000 
tons  in  1952,  which  was  greater 
than  the  pre-war  pack.  A  high 
proportion  of  this  pack  was  made 
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up  of  the  Climax  variety,  and  it 
will  be  appreciated  that  the  dis¬ 
covery  that  this  plant  is  very 
prone  to  die  off  for  an  unknown 
reason  of  genetic  origin — a  condi¬ 
tion  associated  with  a  change  in 
the  leaves  known  as  “June 
yellows  ' ' — has  caused  severe  dis¬ 
appointment  throughout  the  in¬ 
dustry.  The  only  remedy  is  to 
find  an  alternative  variety  which 
can  retain  its  vigour  and  which 
has  as  many  as  possible  of  the  de¬ 
sirable  characteristics  of  the 
Climax  as  a  canning  fruit.  To 
this  end  practical  canning  trials 
on  varieties  of  strawberry  have 
been  intensified  at  the  Research 
Association’s  laboratories  at  Chip¬ 
ping  Campden,  with  quite  promis¬ 
ing  results.  Cambridge  Favourite 
is  the  most  satisfactory  of  the 
Cambridge  varieties,  though  it  is 
paler  than  Climax  and  inclined  to 
be  soft.  Auchincruive  No.  25 
(also  known  as  Talisman)  is  being 
thoroughly  tested  in  view  of  its 
good  showing  in  field  trials. 

In  the  meantime,  the  Huxley 
variety  continues  to  be  widely 
grown  and  is  canned  very  exten¬ 
sively.  It  gives  a  high  yield  but 
is  very  difficult  to  plug,  the  re¬ 
moval  of  the  green  calyx  often 
leaving  a  hard  stub-end  of  stalk 
on  the  berries,  which  fault  makes 
it  a  far  from  ideal  canning  variety. 

Practical  trials  with  varieties  of 
fruits  go  on  continuously  and 
there  is  closer  contact  than  ever 
before  between  the  Research  As¬ 
sociation,  the  plant  breeding 
stations,  and  the  growers.  All 
promising  varieties  of  soft  fruit 
are  tested  for  suitability  for  both 
canning  and  freezing  and  it  can 
be  only  a  matter  of  time  before 
outstanding  varieties  are  found. 
At  the  same  time  it  is  apparent 
that  a  change  is  taking  place  with 
developments  in  the  science  of 
plant  breeding  and  that  more 
precise  definition  of  desirable 
qualities  may  be  expected  to  lead 
to  more  rapid  progress  in  this 
field.  Further  reference  to  this 
subject  will  be  made  later  in  this 
review. 

Referring  again  to  J'ig.  i  it  will 
be  seen  that  the  size  of  the  plum 
pack  continued  to  be  greater  than 
that  of  any  other  fruit,  reaching  a 
peak  value  of  45,000  tons  in  1949. 


The  Carvallo  steriliser 


Thereafter,  it  declined  somewhat 
until  1952  and  then  dropped  sud¬ 
denly  in  1953  to  a  minimum  value 
of  some  10,000  tons.  At  the  same 
time,  the  pack  of  “other  fruits,’’ 
which  includes  fruit  salad,  apri¬ 
cots,  peaches,  pears,  and  prunes 
rose  very  suddenly  in  1953  to  a 
record  value  of  35,000  tons,  a 
value  which  has  l^n  maintained 
fairly  well  in  the  succeeding  years. 
The  causes  of  this  sudden  change 
were  no  doubt  complex  and  there 
would  be  no  point  in  speculating 
about  them  in  this  article.  The  main 
point  to  record  is  that  a  switch  to 
the  packing  of  imported  fruits  did 
take  place  almost  overnight  and 
that  despite  the  fundamental 
differences  between  the  packing  of 
these  fruits  and  of  home-grown 
plums  some  very  high  quality 
packs  were  produced.  This  may 
be  taken  as  a  reflection  of  the 
ability  of  the  industry  to  make 
good  use  of  the  technical  informa¬ 
tion  at  its  disposal. 

Vefetable  canning 

There  has  been  continuous  im¬ 
provement  in  the  quality  of 
canned  vegetables  resulting  from 
increased  attention  being  paid  to 
the  use  of  the  best  varieties,  and 
to  improved  methods  of  prepara¬ 
tion  and  processing.  Instrumental 


control  of  the  quality  of  peas  for 
canning  is  now  almost  universal 
practice,  the  Tenderometer  and 
Maturometer  both  being  in  use. 
Their  application  to  other  vege¬ 
tables,  such  as  runner  beans,  has 
also  been  attempted,  but  not  as 
yet  with  great  success. 

There  are  some  50-60  large 
vegetable  canneries  in  the  U.K. 
and  a  total  of  about  100  of  all 
sizes.  The  annual  level  of  pro¬ 
duction  has  risen  steadily  from 
300,000  tons  in  1949  to  almost 
400,000  tons  in  1955.  Of  the 
total,  processed  peas  and  beans  in 
tomato  sauce  together  make  up 
about  two-thirds,  and  fresh  peas 
about  one  seventh.  In  the  larger 
canneries  there  is  a  tendency 
towards  specialisation  and  also  to¬ 
wards  expansion  into  the  field  of 
raw  material  production.  In¬ 
creased  use  of  mechanisation  has 
led  naturally  to  increased  speeds 
and  a  normal  pea  canning  line,  for 
example,  now  runs  at  180  cans 
per  min.,  compared  with  only  80 
cans  per  min.  before  1946. 

Of  the  more  modem  types  of 
controlling  instruments  now  in 
fairly  common  use,  electronic  sort¬ 
ing  devices  for  dried  beans  and 
peas  have  contributed  in  a  spec¬ 
tacular  manner  to  high-speed 
production.  Lithographed  cans, 
made  possible  by  increased 
specialisation  and  higher  outputs 
have  in  turn  added  their  own  con¬ 
tribution  to  production  rates  by 
eliminating  the  additional  opera¬ 
tion  of  labelling,  which  adds  an 
extra  waiting  period  while  the 
cans  are  allowed  to  dry  off. 

Continuous  production  lines  are 
possible,  of  course,  only  when 
automatic  pressure  cooker-coolers 
are  used.  There  are  now  several 
kinds  of  these  in  use,  including 
the  hydrostatic  type  of  machine. 

Peeling  machines  for  root  vege¬ 
tables  have  been  developed  along 
lines  rather  different  from  the 
principle  of  abrasion  formerly 
used  almost  exclusively.  Modem 
steam  p>eelers  are  claimed  to  be 
more  efficient,  involving  less  waste 
and  a  minimum  of  hand  trim¬ 
ming.  Particular  interest  at¬ 
taches  to  the  report  of  a  new  hot¬ 
air  peeler  in  use  in  the  U.S.A.  for 
peeling  tomatoes.*  The  principle 
of  the  machine  lies  in  the  short  ex- 
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The  Mitchell-Webster  hydrostatic  fruit  steriliser  in  operation  at  Smedley’s 

Blairgowrie  cannery. 


posure  of  rotated  tomatoes  to  a 
hot-air  blast  at  about  700  "F. 
flowing  at  a  rate  of  250  miles  per 
hr.  Recirculation  of  the  hot  gases 
through  a  combustion  unit  ensures 
that  they  consist  largely  of  inert 
gases  and  incidental  oxidation  of 
the  tomato  surface  is  thus  avoided. 
Only  the  skin  of  the  tomatoes  is 
removed ;  the  subcutaneous  layer, 
which  is  especially  rich  in  pig¬ 
ments,  is  left  intact.  It  remains  to 
be  seen  whether  the  same  method 
can  be  applied  successfully  to  the 
peeling  of  root  vegetables. 

Quick  frozen  fruits  and  vegetables 

The  quick-freezing  industry  has 
developed  considerably  in  this 
country  since  1947,  but,  as  Fig.  2, 
shows  the  production  of  quick- 
frozen  fruits  has  not  reached  a 
high  level  and  has,  in  fact,  tended 
to  decline  during  the  last  two 
years.  Strawberries  generally  con¬ 
stitute  from  one-third  to  one-half 
of  the  total  pack,  and  selection  of 
the  variety  of  fruit  is  even  more 
important  than  it  is  for  canning. 
The  failure  of  Climax  has  affected 
the  quick-freezing  industry  in  the 
same  way  as  the  canning  industry 
and  the  search  for  a  suitable  sub¬ 
stitute  is  being  vigorously  pur¬ 
sued.  It  is  clear  that  vegetables 
are  relatively  much  more  import¬ 
ant  to  the  quick-freezing  indus¬ 
try.  Development  has  been  steady, 
and  the  figure  of  14,000  tons  for 
1954  is  the  highest  so  far.  Almost 
three-quarters  of  the  total  produc¬ 
tion  consists  of  frozen  peas.  The 
industry  has  paid  particular  at¬ 
tention  to  the  selection  of  varieties 
and  to  the  use  of  instruments  for 
control  of  texture.  It  has  had, 
perforce,  to  be  very  particular 
about  factory  hygiene  and  the  pre¬ 
paration  of  the  vegetables  for 
freezing,  fresh  peas  being  notori¬ 
ous  in  their  liability  to  pre-process 
spoilage. 

Research 

The  developments  mentioned 
have  been  made  possible  by  the 
researches  and  investigations  of 
former  years.  They  are  the  direct 
result  of  the  application  of  re¬ 
search  and  are  fairly  measured  in 
terms  of  production  figures.  The 
importance  of  the  careful  selection 


of  varieties  of  both  fruit  and  vege¬ 
tables  has  been  emphasised  re¬ 
peatedly;  current  research  is 
directed  towards  discovering  the 
factors  that  make  certain  varieties 
suitable  and  others  unsuitable.  In¬ 
vestigations  of  this  nature  are  at 
present  proceeding  in  many  coun¬ 
tries  and  much  information  about 
the  actual  chemical  constituents  of 
fruits  has  been  revealed  during 
the  last  few  years.  This  has  only 
been  made  possible  by  the  new 
analytical  techniques  of  chromato¬ 
graphy,  which  permit  the  isola¬ 
tion,  identification  and,  often,  de¬ 
termination  of  natural  substances 
in  an  unaltered  state.  In  many 
cases,  these  are  the  substances 
responsible  for  the  all-important 
attributes  of  flavour  and  colour. 
A  vast  amount  of  analytical  work 
needs  to  be  done  and  the  present 
stage  is  that  of  the  accumulation 
of  data.  The  more  difficult  task 
of  interpretation  of  the  data  must 
be  left  until  later,  and  then  the 
pioneer  work  of  Bate-Smith  and 
his  co-workers  at  the  Low  Tem¬ 
perature  Research  Station  at  Cam¬ 
bridge  will  become  of  immediate 
value. 

These  investigations  have  re¬ 


vealed  the  existence  of  differences 
which,  previously,  could  only  be 
suspect^;  these  are  differences  in 
composition  in  fruits  of  the  same 
variety  grown  in  different  areas, 
or  even  in  different  districts  close 
to  one  another.  The  causes  for 
these  differences  are  at  present 
matters  for  speculation.  Clearly, 
they  are  important,  and  it  will  re¬ 
quire  close  collaboration  between 
botanists,  chemists,  and  plant 
breeders — as  well  as  more  highly 
specialised  scientists — to  interpret 
the  facts  revealed. 

Peas 

Peas  in  one  form  or  another 
constitute  the  major  raw  material 
of  the  preservation  industry.  It  is 
thus  to  be  expected  that  much  of 
the  attention  of  research  workers  is 
given  to  this  crop.  It  became  clear 
several  years  ago  that  little  fur¬ 
ther  progress  could  be  expected 
unless  considerable  attention  was 
given  to  fundamental  research  on 
the  biochemistry  of  the  developing 
pea  at  all  stages  from  its  first  for¬ 
mation  to  its  final  harvesting  and 
storage.  The  early  work  of  Adam 
and  Sidappa’  had  pointed  the  way 
to  recognition  of  the  “practical 
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Electronic  seed  sorting.  A  battery  of  five  “  Sortex  ”  machines  occupying  a  floor 
space  of  45  in.  by  85  in.  These  machines  depend  for  their  operation  on  viewing 
by  means  of  a  photocell,  the  stream  of  objects  to  be  sorted,  charging  the  fault)’ 
objects  by  means  of  corona  from  a  needle  and  allowing  the  stream  to  fall  through 
a  powerful  electric  field  in  which  the  forces  on  the  charged  objects  are  sufficient 
to  separate  the  faulty  from  the  faultless.  The  machine  sorts  beans  at  about  80 
per  sec.,  giving  an  output  of  about  2  tons  a  day. 


canning  stage”  for  the  fresh  pea, 
but  could  not  be  extended  to  ex¬ 
plain  the  important  differences  in 
texture  and  behaviour  under  pro¬ 
cessing  of  the  dried  peas.  Fer¬ 
tiliser  trials  and  similar  agricul¬ 
tural  experiments  yielded  no  re¬ 
sults  of  importance.  Mattson,’’ 
in  Sweden,  evolved  a  theory  of  the 
relationships  between  calcium, 
phytin,  pectin,  and  texture,  but  it 
was  not  then  possible  to  put  this 
theory  to  the  test.  Here  again, 
chromatography  has  helped,  and 
investigations  in  progress  at 
Campden  and  in  Australia^  are 
following  the  development  of  phy¬ 
tin  and  pectin  in  the  pea.  There 
is  more  than  a  suspicion  that 
enzymes  are  intimately  concerned 
with  both  composition  and  texture 
and  investigators  are  now  explor¬ 
ing  the  influence  of  drying 
methods  and  conditions  on  the 
properties  of  the  harvested  pea. 
It  seems  probable  that  these  re¬ 
searches  will  eventually  result  in 
the  recognition  of  an  “optimum 
harvesting  stage  ”  for  p)eas  for 
drying. 

Can  corrosion 

The  problems  associated  with 
the  corrosion  of  cans  are  still  im¬ 
portant.  There  is  a  general 
impression  that  the  incidence  of 
hydrogen  swells  in  canned  fruits 
is  less  than  it  was  several  years 
ago.  This  may  well  be  true,  but 
whether  it  is  due  to  improvement 
in  the  cans  consequent  upon  the 
use  of  strip-rolled  steel,  or  whether 
it  is  simply  because  the  pack  of 
corrosive  fruits  in  lacquered  cans 
has  been  so  much  smaller  (Fig.  i) 
it  is  not  possible  to  say.  In  any 
case,  the  deterioration  of  canned 
fruit  during  storage  is  a  direct  con¬ 
sequence  of  corrosion  of  the  can 
and  any  method  of  reducing  this 
must  lead  to  an  improvement  in 
quality.® 

The  sterilising  values  of  heat 
processes  applied  to  the  various 
types  of  canned  vegetables  have 
been  checked  and  reappraised  dur¬ 
ing  the  last  few  years.®  As  a  con¬ 
sequence  of  this  it  has  been  found 
that  comparatively  little  is  known 
about  the  cooking  value  of  proces¬ 
ses  and  this  aspect  of  the  matter 
is  under  investigation. 


Effluent  disposal 

The  most  serious  and  wide¬ 
spread  problem  of  an  “  applied  ' ' 
character  at  the  present  time  is 
that  of  effluent  disposal.  It  is  be¬ 
coming  apparent  that  the  pro¬ 
blems  of  water  supply  will  also 
multiply  in  the  near  future.  Thus 
the  solution  of  the  effluent  problem, 
which  is*  largely  accomplished, 
will  not  alone  cure  the  industry’s 
troubles.  It  will  be  necessary  to 
explore  means  of  economising  in 
the  use  of  water,  possibly  by  em¬ 
ploying  systems  of  purification 
and  recirculation,  thus  reducing 
simultaneously  the  demands  on 
water  supply  and  effluent  disposal 
facilities. 

This  brief  review  of  research 
shows  that  there  is  no  lack  of  pro¬ 
blems.  It  shows  also  that  the 
problems  are  largely  of  a  funda¬ 
mental  nature  such  as  can  only 
be  undertaken  by  an  industrial 
research  station. 

Quality  standards 

The  Food  Standards  Committee 
of  the  Ministry  of  Food  has  issued 
a  series  of  reports  of  recent  years 
which  are  of  direct  interest  to  pre¬ 
servers  of  fruits  and  vegetables. 
The  result  is  that  we  now  have  in 
this  country  recommended  limits 


for  metals  in  foods — lead,  copper, 
arsenic,  tin,  and  zinc — which  pro-  i 
vide  a  useful  guide  to  food  manu-  j 
facturers  generally.  None  of  these  j 
recommendations  should  give  any 
trouble  to  canners  provided  that  L 
reasonable  precautions  are  taken  P 
by  all  parties.  It  has  been  shown 
by  experiment  that  the  lead  in  the 
solder  used  in  the  manufacture  of 
food  cans  is  not  readily  dissolved 
by  the  acid  constituents  of  foods  , 
and  therefore,  provided  that  care  | 
is  taken  to  avoid  the  inclusion  of 
solder  splashes  in  a  sample  taken 
for  an  analysis,  there  should  be  no 
difficulty  in  meeting  the  propped 
limits.  The  Scientific  Committee  j 
of  the  Comite  International  Per-  | 
manent  de  la  Conserve  is  studying 
recommendations  for  the  sampling 
of  canned  foods  to  avoid  such  a 
risk.  The  recommended  limit  for 
tin  content,  250  p.p.m.,  should 
not  usually  give  rise  to  any  diffi¬ 
culty  with  canned  foods  of  normal 
age,  although  some  materials  do 
dissolve  tin  readily  from  plain 
cans. 

The  recommendations  in  regard 
to  food  colours  have  been  dis¬ 
cussed  widely.  They  should  not 
cause  any  difficulties  in  fruit  and 
vegetable  preservation. 

Continuous  improvement  of 
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quality  is  now  an  almost  univer¬ 
sal  aim.  The  determination  and 
assessment  of  quality  is,  however, 
a  difficult  matter  and  the  scheme 
drawn  up  by  the  Campden  Re¬ 
search  Station  several  years  ago 
has  rendered  unique  service  to  the 
British  industry.  Attempts  to 
define  standards  of  quality  inter¬ 
nationally  nearly  always  fail  when 
matters  other  than  chemically  de¬ 
terminable  factors  have  to  be  con¬ 
sidered.  It  is  for  this  reason  that 
the  C.I.P.C.,  having  agreed  stan¬ 
dards  for  canned  apricots  and 
fresh  peas  (continental  type)  on  a 
trial  basis,  has  turned  its  attention 
to  the  more  scientific  matter  of  ex¬ 
ploring  differences  in  composition 
which  appear  to  be  due  to  geo¬ 
graphical  factors. 

The  new  Food  and  Drugs  Act, 
1955,  which  is  now  in  force,  is 
largely  a  “  i)ermissive  "  act,  giv¬ 
ing  wide  ix)wers  to  the  Ministers 
of  Food  and  of  Health.  It  remains 
to  be  seen  what  use  they  will  make 
of  these  powers.  One  innovation 
which  will  be  welcomed  by  fruit 
and  vegetable  canners  and  freez¬ 
ers  is  the  change  in  sampling 
procedure  as  it  affects  canned  and 
frozen  foods.  It  will  no  longer  be 
necessary  for  the  sampling  officer 
to  divide  the  contents  of  a  single 
can  or  carton  into  three  portions ; 
he  will,  in  future,  take  three  or  a 
multiple  of  three  containers,  which 
will  ensure  that  the  samples  reach 
the  analyst  in  an  unchanged  con¬ 
dition. 

General 

The  Food  and  Agriculture  Or¬ 
ganisation  of  the  United  Nations 
has  estimated  that  in  order  to  eli¬ 
minate  under-nutrition  from  the 
world  by  i960  it  would  be  neces¬ 
sary  to  increase  the  production  of 
vegetable  crops  by  47%  above 
that  of  1954.  At  an  entomological 
congress  in  Los  Angeles  in  1953  it 
was  stated  that  if  present  know¬ 
ledge  were  used  to  the  best  ad¬ 
vantage  the  current  loss  of  food 
crops  due  to  insect  damage  could 
be  reduced  by  half.  There  is 
clearly  a  connection  between  these 
statements,  which  becomes  closer 
when  it  is  realised  that  the  loss  of 
cereal  crops  from  insect  attack  and 
disease  amounts  to  25%  of  the 
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total.  It  appears  that  the  propor¬ 
tion  of  fruit  and  vegetable  crops 
lost  by  this  cause  is  of  the  same 
order.  We  may  logically  expect 
an  increased  use  of  insecticides 
and  fungicides  of  all  kinds  with 
the  result  that  the  problem  of  resi¬ 
dues  will  become  of  increasing  im¬ 
portance  to  the  fruit  and  vegetable 
preserver.  It  appears  that  the 
residues  are  in  general  too  small 
to  be  of  importance  from  a  toxico¬ 
logical  point  of  view.  They  may, 
nevertheless,  affect  the  quality  of 
the  food  by  tainting.^*  ** 

The  practical  problems  of  the 
rapid  detection  of  undesirable 
residues  is  being  tackled  by  the 
C.I.P.C.  It  may  be  that  the  dis¬ 
covery  that  brine  shrimps  are  par¬ 
ticularly  sensitive  to  extremely 
small  concentrations  of  insecti¬ 
cides  will  be  of  value  in  evolving 
a  biological  technique.® 

A  special  committee  of  the 
F.A.O.  is  considering  food  addi¬ 
tives,  particularly  colouring  mat¬ 
ters  and  preservatives,  and  it  is  to 
be  expected  that  insecticide  resi¬ 
dues  and  antibiotics  will  come 
within  its  scope.  They  are  almost 
certain  to  be  dealt  with  at  some 
length  at  the  Illrd  International 
Congress  on  Canned  Foods  which 
is  to  be  held  in  Rome  in  Septem¬ 
ber  1956.  As  this  is  to  be  followed 
immediately  by  the  International 
Exhibition  of  Food  Machinery  in 
Parma,  the  meeting  should  be  of 
considerable  interest. 
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Fish  Stick  Standards 

The  Fish  Stick  Committee  of 
the  National  Fisheries  Institute, 
U.S.A.,  has  proposed  standards 
for  grades  of  frozen,  fried  fish 
sticks  and  has  approved  a  set  of 
specifications  covering  fish  blocks 
as  raw  material  for  fish  sticks. 
The  product  description  for  frozen 
fried  fish  sticks  and  the  proposed 
standard  for  grade  AA  are  quoted 
in  Fishing  Gazette  as  follows : 

Product  description.  Frozen, 
fried  fish  sticks  are  prepared  from 
uniformly,  rectangularly  shaped 
portions  of  fish  flesh  cut  or  sawed 
from  frozen  blocks  of  edible  fish 
fillets  essentially  free  of  skin,  bone 
and  any  adulterant;  are  coated 
with  batter  and/or  breading;  are 
cooked  by  frying  ip  an  edible  oil 
or  fat;  are  quick  frozen  and  main¬ 
tained  at  temperatures  necessary 
for  the  preservation  of  the  pro¬ 
duct. 

All  sticks  in  an  individual  lot 
are  prepared  from  the  flesh  of 
only  one  species  of  fish  and  the 
common  name  of  the  species  is 
carried  in  the  ingredient  legend. 
The  number  of  sticks  and  the  net 
weight  are  displayed  prominently 
on  the  front  panel  of  the  package. 
The  sticks  have  the  average  weight 
of  not  less  than  §  oz.  (i8*8  g.) 
and  not  more  than  i  J  oz.  (43‘4  g.) 
per  stick  with  due  allowance  for 
normal  processing  variations. 

Grades  of  frozen,  fried  fish 
sticks.  "Grade  AA "  is  the 
quality  of  frozen,  fried  fish  sticks 
that  possess  very  good  appear¬ 
ance,  flavour,  odour  and  char¬ 
acter  and  are  practically  free  from 
defects;  and  that  score  not  less 
than  90  points  when  scored  in 
accordance  with  the  system  out¬ 
lined  in  the  standards. 

To  make  better  known  the  help  that 
British  business  men  can  get  from 
Government  ofi&cials  stationed  abroad, 
the  Foreign  Office  and  the  Board  of 
Trade  have  published  a  pamphlet 
called  Helping  the  Exporter  which  is 
being  distributed  by  the  Association  of 
British  Chambers  of  Commerce,  the 
Federation  of  British  Industries,  the 
National  Union  of  Manufacturers  and 
the  Institute  of  Export.  Single  copies 
are  also  obtainable  from  the  Board  of 
Trade,  Horse  Guards  Avenue,  London, 
S.W.i.  (Room  8185). 
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Recording  Smokemeter  for  Fish  and  Bacon  Curers 

By  A.  C.  Jason,  b.Sc.,  Ph.D. 

(  Torry  Research  Station,  D.S.I.R. ) 

To  meet  the  needs  of  manufacturers  of  smoke  cured  products,  the  Torry  Research  Station  has 
constructed  an  optical  instrument  for  recording  and  measuring  the  density  of  wood  smokes. 

The  design  of  the  instrument  and  its  operation  are  described  in  this  article. 


Fig.  1.  Schematic  arrangement  of  the  recording  smokemeter. 


Fig.  2.  General  views  of  front  and  rear  of  smokemeter,  which  may  be  mounted 
on  the  wall  of  a  smoking  kiln  or  duct. 


T^^ANY  attempts  have  been 
■^"made  to  devise  optical 
methods  for  measuring  the  densi¬ 
ties  of  smokes  of  various  kinds. 
Most  of  these  methods  have  de¬ 
pended  on  the  scattering  or  ab¬ 
sorption  of  light  by  the  smoke 
particles.  In  general  those  instru¬ 
ments  which  are  commercially 
available  indicate  '  ‘  smoke  den¬ 
sity  ' '  in  terms  of  an  arbitrary 
reading  or  number,  and  there  is 
often  no  dir^t  way  of  relating 
the  measurements  of  one  method 
to  those  of  another,  since  they  are 
not  given  in  terms  of  absolute 
quantities. 

The  optical  density  of  a  sub¬ 
stance  which  absorbs  light  is  given 
by  the  expression — 

D  =  logj.dji)  (1) 

l^jl  being  the  ratio  of  the  inten¬ 
sities  of  the  incident  to  the  trans¬ 
mitted  light.  It  has  been  found 
that  many  smokes  obey  Beer’s 
law,  which  relates  optical  density 
to  the  mass  density  d  of  the  smoke 
particles  in  a  given  volume  thus — 

D  =  a.  d  (2) 

where  a  is  constant  for  a  given 
type  of  smoke. 

It  is  therefore  justifiable  to  ex¬ 
press  “smoke  density”  S  in 
terms  of  optical  density  in  the 
following  way: 

S  =  [log„(lo/l)  =  ®  (3) 

L  being  the  length  of  the  light 
path  in  the  smoke.  S  is  then  ex¬ 
pressed  in  terms  of  optical  density 
per  unit  length  and  is  indepen¬ 
dent  of  the  dimensions  of  the  ap¬ 
paratus  used  to  make  the  measure¬ 
ment. 

During  experiments  on  the 
smoke  curing  of  fish  it  was  neces¬ 
sary  to  measure  and  control  the 
density  of  wood  smoke,  and  an 
instrument  was  constructed  which 
was  based  on  the  above  principles. 


The  schematic  arrangement  is 
shown  in  Fig.  i. 

Light  which  passes  through  the 
smoke  is  also  absorbed  by  a 
narrow  portion  of  an  annular 
optical  wedge  which  moves  in 
front  of  an  aperture.  As  the 
smoke  density  increases  the  total 
optical  density  is  adjusted  to  a 
constant  value  by  rotating  the 
optical  wedge  until  the  light 
which  falls  on  to  a  barrier-layer 
photocell  is  equal  to  that  which 
passes  through  a  sealed-off  refer¬ 
ence  column  on  to  a  similar  cell. 
The  smoke  density  indication  is 
given  directly  by  the  degree  of 


rotation  of  the  optical  wedge  at 
the  point  of  balance. 

In  this  recording  instrument, 
the  position  of  the  optical  wedge 
is  continuously  adjusted  auto¬ 
matically  as  the  smoke  density 
varies.  The  potential  difference 
between  the  two  photocells  con¬ 
nected  in  opposition  is  fed  into  an 
amplifier  controlling  the  speed  and 
direction  or  rotation  of  a  servo¬ 
motor.  The  servo-motor  rotates 
the  annular  optical  wedge  in  such 
a  direction  as  to  reduce  the  poten¬ 
tial  difference  to  zero  and  thus  to 
maintain  constant  attenuation  of 
light  in  the  smoke  path.  The 
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Fig.  3.  Internal  layout 
of  instrument  with  chart 
clock  and  plate  removed. 


servo-motor  is  also  coupled  to  a 
pen-arm  which  carries  a  stylus 
across  a  moving  chart  and  thus 
provides  a  record  of  the  smoke 
density. 

Smoke  is  prevented  from  de¬ 
positing  on  the  end  windows  de¬ 
fining  the  smoke  path  by  heating 
them  with  an  electric  current  pass¬ 
ing  through  a  transparent  con¬ 
ducting  layer  deposited  on  their 
surfaces. 

Fig.  2  shows  general  views  of 
the  front  and  rear  of  the  instru¬ 
ment,  which  may  be  mounted  on 
the  wall  of  a  smoking  kiln  or  a 
duct.  The  measuring  head  of  the 
instrument  is  inserted  through  a 
2-in.  diameter  hole.  The  length 
of  the  smoke  path  L  and  the  den¬ 
sity  range  of  the  optical  wedge  are 
selected  to  suit  the  scale  range 
and  sensitivity  required. 

The  internal  layout  of  the  instru¬ 
ment  with  chart-clock  and  plate 
removed  is  shown  in  Fig.  3.  The 
pen-arm  is  actuated  through  a 
system  of  levers  by  a  scroll-plate 
attached  axially  to  the  optical 
wedge  shown  in  the  centre  of 
the  photograph.  The  photo-cell 
holder  can  be  seen  mounted  im¬ 
mediately  above  the  scroll. 

The  smokemeter  is  calibrated 
by  means  of  standard  neutral  den¬ 
sity  filters  inserted  in  the  smoke 
path.  It  has  been  found  that, 
within  the  limits  of  accuracy  of 
the  annular  optical  wedge,  the 
chart  calibration  reads  in  direct 
proportion  to  the  optical  density. 

In  operation  the  instrument  has 
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proved  to  be  very  stable.  It  is 
free  from  serious  zero  drift  which, 
over  a  period  of  many  days,  is  not 
greater  than  ±3%  of  full  scale 
reading.  Fluctuations  resulting 
from  mains  supply  variations,  or 
from  lamp  and  photo-cell  fatigue, 
are  negligible.  Exposure  to 
several  hundred  hours  of  wood 
smoke  of  varying  density  has 
failed  to  produce  a  detectable  de¬ 
posit  of  tar  on  the  heated  windows. 

Although  the  smokemeter  was 
designed  primarily  for  the  mea¬ 
surement  of  the  density  of  wood 
smoke,  it  is  believed  that  it  may 
have  wider  applications. 

The  work  descril)ed  in  this  article  was 
carried  out  as  part  of  the  programme  of 
the  Foo<l  Investigation  Organisation  of 
the  Department  of  Scientific  and  Indus¬ 
trial  Research. 

The  author  is  indebted  to  Mr.  H.  Bruce 
for  constructing  the  smokemeter,  testing  it 
under  field  conditions,  and  for  the  many 
important  practical  modifications  which 
he  suggested. 

(Crown  Copyright  Reserved) 


Steam  heated  Pans 

A  new  standard  (B.S.  2647 : 1956) 
which  applies  specifically  to  steam- 
heated  jacketed  pans  for  use  in  the 
processing  of  food,  chemicals  and  other 
materials  has  been  published  by  the 
B.S. I.  Three  different  pressures  have 
been  selected:  40,  80  and  100  p.s.i., 
these  being  the  pressures  most  com¬ 
monly  in  use.  The  pan  depth  and 
shape  are  such  that  the  contents  can 
be  rdadily  observed  and  ladled  out  if 
necessary. 

Copies  of  the  standard  are  obtain¬ 
able  from  the  British  Standards  In¬ 
stitution,  2,  Park  Street,  London  W.i, 
at  2S.  fid. 


Milk  and  Military  Morale 

The  popularity  of  ice  cream  and 
other  dairy  products  in  the  U.S. 
Army  surprised  and  impressed 
many  people  in  this  country  dur¬ 
ing  the  war.  Comments  on  the 
importance  of  dry  milk  products 
to  the  morale  of  American  troops 
were  made  by  Col.  J.  D.  Peter¬ 
man,  commandant  of  the  Q.M. 
Food  and  Container  Institute  at  a 
symposium  on  Dry  Whole  Milk, 
the  proceedings*  of  which  have 
now  been  published. 

•  In  many  of  the  U.S.  Army’s 
permanent  installations,  said  Col. 
Peterman,  milk  has  been  supplied 
by  taking  non-fat  dry  milk  solids 
and  milk  fat  (separately  pack¬ 
aged)  and  re-combining  them  by 
means  of  modern  dairy  facilities. 
The  greatest  problem  is  to  supply 
milk  products  to  outpost  areas 
where  they  are  most  needed  for 
use  under  combat  conditions. 

The  symposium  was  held  to  ob¬ 
tain  information  on  the  best  way 
to  apply  the  latest  developments 
in  research  on  dry  milk  products 
specifically  to  their  improvement 
for  the  armed  forces.  After  re¬ 
viewing  research  work  on  flavour 
aspects  of  dried  milk,  the  tech¬ 
nical  side  of  the  symposium  con¬ 
sidered  four  separate  aspects  of 
the  subject.  The  chemistry  of  dry 
milk  products  during  processing 
and  storage,  chemical  changes  in 
fat  and  lactose  and  the  physical- 
chemical  properties  of  the  pro¬ 
teins  in  skim  milk  powder  were 
discussed  under  the  general  head¬ 
ing  “Chemical  Aspects,”  while 
manufacturing  and  processing  de¬ 
velopments  reviewed  included  the 
development  and  manufacture  of 
dry  cream  products  and  the  funda¬ 
mentals  of  spray  drying. 

Dispersibility  was  considered 
by  a  number  of  speakers.  Papers 
were  read  on  the  influence  of  pro¬ 
cessing  procedures  on  the  dispers¬ 
ing  properties  of  dry  milk, 
methods  for  improving  dispersi¬ 
bility  and  the  effect  of  processing 
on  the  particle  size  of  dry  milk 
and  its  relationship  to  dispersi¬ 
bility. 

•  Dry  Milk  Products — A  Symposium. 
1955-  Quartermaster  Food  and  Con¬ 
tainer  Institute  for  the  Armed  Forces. 
1819,  West  Pershing  Road,  Chicago,  9. 
Ill.  Available  free. 
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Mieroseopieal  Technique  for  the  Food  Analyst-1 

By  S.  M.  CharletU  f.h.m.s. 

It  is  axiomatic  that  proper  preparation  of  samples  is  an  indispensable  prerequisite  to  getting 
the  maximum  information  from  microscopic  examination.  Yet  while  a  vast  amount  of 
information  is  regularly  published  on  the  microscopic  appearance  of  food  products,  compara¬ 
tively  little  is  available  on  microscopic  technique  itself.  'It  is  hoped,  therefore,  that  the 
following  discussion  of  the  fundamentals  of  microscopic  technique  will  be  a  useful  contribution 

to  the  literature  of  microscopy. 


microscope  is  one  of  the 
most  useful  and  versatile  lab¬ 
oratory  tools,  finding  wide  appli¬ 
cation  in  control,  routine,  and 
research  work.  In  view  of  this  it 
is  rather  surprising  to  find  that  al¬ 
though  a  vast  amount  of  informa¬ 
tion  is  available  concerning  the 
microscopical  appearance  of  the 
majority  of  food  products  and  raw 
materials,  there  is  comparatively 
little  on  methods  of  preparing  such 
materials  for  microscopical  ex¬ 
amination.  The  preparation  of  a 
sample  for  examination  is  as  im¬ 
portant  as  the  actual  microscopical 
examination  and  evaluation,  if 
not  more  so.  The  essential  and 
distinguishing  features  of  indi¬ 
vidual  subjects  may  easily  be 
recognised  once  the  worker  has  be¬ 
come  familiar  with  them,  provid¬ 
ing  they  are  distinguishable.  A 
poor  preparation  can  render  such 
features  invisible,  creating  con¬ 
fusion  and  doubt,  and  possibly 
leading  to  the  rejection  of  per¬ 
fectly  sound  materials.  The  writer 
feels  that  the  day  when  a  bit  of  the 
material  under  test  was  just  indis¬ 
criminately  dumped  on  a  micro¬ 
scope  slide  with  a  drop  of  water 
and  a  cover  glass,  and  then  ex¬ 
amined,  have  gone.  The  micro¬ 
scopical  evaluation  of  materials, 
and  the  detection  of  possible  adul¬ 
terants,  calls  for  more  than  a  cur¬ 
sory  microscopical  examination. 
Even  if  the  worker  is  still  making 
a  preparation  of  the  material  con¬ 
cerned,  using  plain  water,  there 
are  certain  details  of  technique 
which  can  enable  one  to  obtain 
quite  a  lot  of  valuable  information 
from  such  a  preparation. 

In  addition  to  the  examination 
of  raw  materials,  the  microscope 
can  provide  valuable  information 
concerning  other  substances,  and 


A  Service  II  microscope, 
btted  with  an  attachable 
mechanical  object  stage, 
eyepieces,  rotating  triple 
nosepiece  fitted  with 
three  objectives  and 
substage  condenser  for 
magnifications  up  to  x 
1,000. 

Photographs,  courtesy  of 
W,  fVatson  and  Sons  Ltd. 


again  technique  is  important  to 
ensure  that  the  information  ob¬ 
tained  is  accurate  and  reliable. 
Apart  from  the  use  of  water  as  an 
agent  for  making  microscopical 
preparations  there  are  other  re¬ 
agents  which,  suitably  chosen,  will 
emphasise  the  presence  or  absence 
of  distinguishing  features,  thus 
rendering  the  microscopist's  work 
a  little  simpler. 

It  is  not  intended  to  deal  with 
the  microscopic  appearance  of 
various  materials  in  this  article, 
such  a  vast  amount  of  data  is 
available  elsewhere  on  this  aspect 
of  microscopy  that  to  do  so  would 
be  mere  repetition  of  known  facts, 
but  to  present  to  readers  some  of 


the  techniques  and  reagents  which  | 
may  be  employed  to  produce  re¬ 
liable  microscopic  preparations. 

In  the  food  laboratory  the 
microscope  is  generally  employed 
for  the  examination  of  powders, 
crystals,  fats,  and  frequently 
liquids  of  various  origins.  There 
are  a  number  of  general  methods 
which  may  be  used  for  one  or 
more  of  these  classes,  and  there 
are  also  special  techniques  which  ; 
have  been  devised  to  enhance  ; 
structural  or  other  details  in  any 
one  of  the  groups.  Before  pro¬ 
ceeding  to  discuss  the  techniques 
it  may  be  of  value  to  those  who  are 
not  familiar  with  microscopical 
terminology  to  consider  briefly 
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Microscopic  stains  and  mounting  mediums.  From  left  to  right  are  square  and 
oval  slide  labels,  3  in.  by  1  in.  micro  slides  or  slips,  cover  glasses,  square  and 
circles,  metal  cell  rings,  ringing  brush  and  turntable. 


some  of  the  terms  which  will  be 
employed  in  this  article. 

Glossary 

Microscope  slide. — A  strip  of 
plain  glass  3  in.  long  x  i  in. 
wide  (they  are  obtainable  in  other 
sizes,  but  the  one  referred  to  is 
that  employed  in  normal  micro¬ 
scopical  technique).  They  are  ob¬ 
tainable  in  a  range  of  thicknesses, 
but  the  writer  would  recommend 
those  I-I-2  mm.  thick  for  routine 
laboratory  work,  as  they  will 
stand  up  to  a  great  deal  of  rough 
handling  and  constant  cleaning. 

Cover  glasses. — Discs  or  rect¬ 
angles  of  very  thin  glass,  usually 
about  017  mm.  thick.  They  are 
obtainable  in  thicknesses  of  0*15- 
0-20  mm.  They  are  classified  by 
the  manufacturers,  using  a  number 
code,  and  for  general  usage  and 
ability  to  stand  prolonged  cleaning 
the  writer  would  suggest  No,  2  as 
the  best.  Circular  cover  glasses 
are  advisable,  especially  where  it 
is  desired  to  Ring  a  preparation 
(see  below),  and  they  may  be  ob¬ 
tained  in  various  diameters,  |  in. 
being  the  usual  laboratory  stock 
diameter. 

Micro-cell. — This  is  a  specially 
prepared  microscope  slide  in  the 
centre  of  which  has  been  cemented 
a  thin  annular  ring  of  glass  or  alu¬ 
minium  of  about  J  in.  outside 
diameter,  and  1-15  mm.  wall. 
In  actual  thickness  they  vary  from 
i  mm.  to  2  or  3  mm.  and  even 
thicker,  depending  upon  the  use 
for  which  they  are  obtained.  Such 
cells  are  employed  when  examin¬ 
ing  very  thick  specimens  or  large 
crystals,  which  would  be  difficult 
to  cover  with  a  cover  glass  in  the 
usual  manner.  Such  specimens 
are  simply  placed  within  the  ring, 
a  suitable  mounting  agent  added 
to  fill  the  cell,  and  the  preparation 
covered  with  a  cover  glass.  Micro¬ 
cells  are  best  bought  ready  made, 
but  they  can  be  made  in  the  lab¬ 
oratory  if  desired. 

Dehydration. — Under  the  terms 
Mounting  and  Mountants,  below, 
reference  is  made  to  such  reagents 
as  Canada  balsam  or  Clarite,  for 
use  as  microscopic  preserving 
agents.  In  order  to  produce  good 
preparations  using  these  agents, 
all  water  must  be  removed  from 
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the  specimen  being  treated ;  if  this 
is  not  done  then  any  residual  water 
will  form  an  emulsion  with  the 
solvent  used  for  the  balsam  or 
Clarite,  and  the  resulting  prepara¬ 
tion  will  become  cloudy  and  use¬ 
less.  The  process  of  removing 
water  from  a  specimen  is  known  as 
dehydration,  and  may  be  accom¬ 
plished  in  one  of  two  ways.  In  the 
case  of  specimens  not  likely  to  be 
affected  by  heat,  such  as  pigments, 
etc.,  the  moisture  may  be  removed 
by  drying  in  a  hot  air  oven  for 
about  30  min.  In  the  case  of 
specimens  that  may  be  affected  by 
heat,  such  as  vegetable  powders, 
pieces  of  leaf,  etc.,  the  removal 
must  be  performed  with  the  aid  of 
a  dehydrating  agent.  The  most 
commonly  used  dehydrating  agent 
is  absolute  alcohol,  the  reason 
being  that  this  is  miscible  with 
most  organic  solvents  likely  to  be 
used  for  mounting  agents.  Details 
of  the  numerous  procedures  of  de¬ 
hydration  may  be  found  in  any 
textbook  of  microscopical  tech¬ 
nique,  but  briefly  the  general 
method  used  is  outlined  here.  The 
material  being  treated  is  soaked 
for  periods  of  about  5  min.  each 
in  increasing  strengths  of  alcohol. 
The  grades  used  are  normally 
30%.  50%.  70%.  90%.  and  two 
changes  of  absolute  alcohol.  The 
material  so  treated  may  then  be 
soaked  for  a  few  minutes  in  the 
solvent  used  for  the  mountant, 
and  is  ready  for  mounting. 

Mounting. — This  is  the  process 
of  preparing  a  specimen  for  micro¬ 
scopical  examination  by  placing  it 
on  a  microscope  slide,  adding  a 


little  of  the  selected  Mountant  (see 
below)  such  as  glycerine  or  Canada 
balsam,  and  covering  with  a  cover 
glass.  A  specimen  so  prepared 
may  then  be  examined  under  a 
microscope,  and  is  said  to  be 
mounted. 

Mountant. — A  reagent  used  for 
the  mounting  of  specimens.  Such 
a  reagent  may  be  a  simple  liquid 
such  as  water,  or  it  may  be  a  more 
complex  reagent  such  as  a  solu¬ 
tion  of  phenol,  lactic  acid,  and 
cotton  blue  in  water,  the  latter 
being  one  of  the  agents  discussed 
later  in  the  article.  On  the  other 
hand  it  may  be  that  the  mountant 
is  a  solid  material  such  as  Canada 
balsam,  or  Clarite,  dissolved  in  a 
solvent  such  as  xylene,  which  is 
allowed  to  harden  when  a  speci¬ 
men  has  been  mounted  in  it.  The 
choice  of  a  mountant  depends  on 
what  one  wishes  to  see,  and 
whether  the  preparation  is  to  be 
just  temporary,  or  is  to  be  pre¬ 
served  permanently.  The  various 
agents  which  may  be  used  will  be 
discussed  in  greater  detail  later. 

Ringing. — When  a  specimen  has 
been  mounted  under  a  cover  glass 
it  may  be  desirable  to  seal  the 
glass  in  place,  either  to  prevent 
any  of  the  mountant  escaping  or, 
if  the  mountant  is  solid,  just  to- 
make  a  neat  finish  to  the  prepara¬ 
tion.  The  sealing  is  usually  done 
by  making  a  ring  of  gold  size  or 
shellac  around  the  edge  of  the 
cover  glass,  using  a  fairly  finely 
tipped  camel  hair  brush.  For  the 
finishing  of  a  solid  mounting  agent 
preparation  the  writer  prefers  to 
use  black  cellulose  lacquer,  which 
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produces  a  neat  and  durable  ring. 
The  actual  ringing  may  be  done 
free-hand,  but  it  has  been  simpli¬ 
fied  by  the  professional  micro- 
scopist  who  uses  a  ringing  turn¬ 
table.  This  is  simply  a  flat,  heavy 
metal  disc,  with  a  central  pivot, 
mounted  on  a  spindle  so  that  it  is 
free  to  rotate  horizontally.  The 
face  of  the  disc  is  fitted  with  two 
clips,  which  are  used  to  hold  slides 
in  place.  The  slide  to  be  treated 
is  simply  clipped  to  the  turntable 
in  such  a  way  that  the  cover  glass 
is  concentric  with  the  disc  edge; 
most  turntables  have  several  rings 
engraved  about  the  centre  to  en¬ 
able  the  operator  to  centralise  his 
slide  more  easily.  The  turntable  is 
then  rotated  at  about  80-100  r.p.m. 
The  tip  of  a  camel  hair  brush  is 
lightly  charged  with  the  agent  to 
be  used  for  ringing,  and  is  then 
brought  gently  into  contact  with 
the  edge  of  the  revolving  cover 
glass.  If  the  glass  has  been 
properly  centred,  the  brush  will 
deposit  an  even  ring  of  the  agent 
around  its  edge,  and  when  allowed 
to  dry,  the  cover  glass  will  be 
effectively  sealed  down. 

These  brief  notes  will  enable  the 
reader  to  follow  the  methods  dis¬ 
cussed  below. 

Apparatus 

In  addition  to  a  microscop)e,  the 
microscopist  will  require  a  few 
small  pieces  of  equipment  in  order 
to  produce  good  microscope  slides. 
Microscope  slides,  cover  glasses,  a 
ringing  turntable,  two  histological 
needles,  camel  hair  brush,  a  Ni- 
chrome  wire  loop  clamped  in  a 
holder  of  the  usual  design,  and 
some  slide  labels,  completes  the 
list  of  essentials.  Certain  re¬ 
agents  are  required,  but  these  are 
dealt  with  in  the  text  in  their  ap¬ 
propriate  places. 

The  preparation  of  microscopi¬ 
cal  mounts  will  be  discussed  by 
Mr.  Charlett  in  the  concluding 
part  of  his  article  to  be  published 
shortly.  This  will  include  direc¬ 
tions  for  the  preparation  and 
use  of  temporary  mounting 
agents,  including  notes  on  the 
appearance  under  the  microscope 
of  some  common  fats  and  oils,  and 
a  description  of  the  properties  of 
some  permanent  mounting  agents. 


CANS 

Internal  corrosion 

In  the  corrosion  of  unlacquered 
tin-plate  cans  by  acid  products, 
e.g.  fruits,  the  tin  is  anodic  to¬ 
wards  the  steel  base.  By  calcu¬ 
lating  from  Nernst’s  equation  the 
potentials  of  tin  and  iron,  it  was 
shown  that  this  anodic  behaviour 
is  what  would  be  expected  on 
theoretical  grounds.  An  electro¬ 
chemical  mechanism  is  suggested 
to  account  for  the  fact  that  the 
hydrogen  evolved  during  the 
corrosion  of  tin-plate  is  less  than 
the  amount  corresponding  to  the 
metals  dissolved  Attention  is 
also  drawn  to  previously  unsus¬ 
pected  accelerators  of  corrosion, 
e.g.  caramelisation  products  in 
fruits.  It  is  interesting  to  note 
that  while  caramel  from  dextrose 
acts  as  an  efficient  accelerator, 
caramel  from  sucrose  has  no 
effect. — H.  Cheftel,  et  al.,  J.  Sci. 
Food  Agric.,  1955,  6  (ii),  652. 

ANALYSIS 

Identification  of  Insecticides 
in  Food 

Most  methods  for  the  assess¬ 
ment  of  chlorinated  insecticides  in 
foods  depend  upon  a  knowledge 
of  the  insecticide  used  A  method 
to  identify  insecticides  by  their 
crystal  shapes  has  been  developied 
in  which  the  test  material  is  ex¬ 
tracted,  filtered,  and  the  residues 
from  cereals  grains  and  other 
foods  containing  fats  dissolved  in 
acetone.  After  the  solvent  has 
been  evaporated,  the  flask  is 
covered  with  a  clean  microslide, 
and  a  beaker  containing  ice  cubes, 
placed  upon  it.  The  flask  is  kept 
at  about  200  to  250®C.  for  sub¬ 
limation  of  the  insecticide  arid 
crystallisation  on  to  the  slide.  The 
flask  is  then  cooled  and  the  slide 
microscopically  examined.  From 
the  crystal  shapes,  the  insecticide 
is  identified. 

It  is  claimed  that  the  method 
obviates  the  difficulty  of  interpret¬ 


ing  results  when  organic  chlorides 
from  foods  are  extracted  with  the 
insecticide.  Various  chlorinated 
insecticides  used  at  rates  of  0  001 
g/ioo  g.  of  grains  were  detected 
by  the  method.  Adulterations  and 
concentrations  in  the  commercial 
formulations  were  also  determined 
when  the  crystals  were  compared 
with  those  obtained  from  standard 
products. — S.  K.  Majumder  and 
S.  V.  Pingale,  Bull.  C.F.T.R.I., 
1955.  4  (6),  135. 

MEAT  AND  FISH 

Vitamin  Bn  Content 

The  vitamin  Bjj  content  of 
some  common  animal  foods  was 
determined  microbiologically  using 
Lactobacillus  leichmannii — 4797 
as  a  test  organism.  By  autoclav¬ 
ing  the  samples  with  and  without 
cyanide  the  hydroxocobalamin 
and  cyanocobalamin  contents  of 
the  samples  were  estimated. 
Nearly  5%  of  the  free  B,2  activity 
is  represented  by  heat-labile  hy¬ 
droxocobalamin  in  the  case  of 
goat  liver  and  hen's  eggs  and 
about  20-40%  in  the  case  of  goat, 
sheep  and  fish  muscle. 

Papain  digestion  of  the  samples 
was  studied  to  determine  bound 
and  free  forms  of  vitamin  B„. 
Results  obtained  with  and  with¬ 
out  digestion  of  the  samples  with 
papain  revealed  that  only  25-30% 
of  the  total  activity  is  in  free  form 
and  the  rest  in  bound  form  in 
muscle,  fish  and  eggs.  On  the 
other  hand,  in  the  case  of  goat 
liver,  all  the  vitamin  exists  in  the 
free  form. 

Among  the  foods  examined, 
goat  liver  was  found  to  be  the 
richest  source  with  a  value  of 
526  nyag/g.  Sheep  muscle  is  also 
a  fairly  rich  source  with  a  value 
of  300  m/ig/g.  Eggs,  fish  and 
goat  muscle  are  moderate  sources 
with  values  ranging  from  50-210 
m/^g/g* — V.  Sreenivasamurthy  ef 
al.,  Indian  J .  Physiol,  and  Allied 
Sci.,  1955,  9  (i),  33. 
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CHEESE 

Ultra-  Violet  Ripening 


At  the  Institute  of  Milk  Techno¬ 
logy,  Warsaw,  ultra-violet  lamps 
have  been  used  experimentally 
for  ripening  Edam  cheese.  UF 
Philips  TUV  30  W  ultra-violet 
ray  lamps  were  installed  at  a  rate 
of  one  lamp  to  55  sq.  metres  of 
surface  area.  After  4  hr.  of  irra¬ 
diation  abut  80%  of  the  bacteria 
was  destroyed  in  an  empty  room 
and  after  24  hr.,  86%.  In  rooms 
filled  with  cheeses,  those  directly 
irradiated  did  not  mould,  while 
the  remainder  showed  a  lesser  de¬ 
gree  of  moulding  which  appeared 
about  33%  more  slowly  than  on 
cheese  in  non-irradiated  rooms. 
Edam  cheese  irradiated  over  a 
period  of  14  days  has  a  fuller 
flavour  than  non  -  irradiated 
cheese,  which  suggests  that  the 
ultra-violet  rays  have  a  ripening 
effect. — J.  Cesul,  Proceedings  oj 
the  Inst.  Milk  Technology,  War¬ 
saw,  1955  (3). 


COCOA  BUTTER 


Detecting  Adulteration 


Pure  cocoa  butter  has  a  cooling 
curve  which  may  serve  for  the  de¬ 
tection  of  the  presence  of  extran¬ 
eous  fats.  Two  methods  are  avail¬ 
able.  With  Piehard’s  method, 
the  molten  fat  is  cooled  in  a  Dewar 
tube,  submerged  in  melting  ice, 
commencing  at  I05®F.,  and  read¬ 
ing  the  temperature  every  2  min. 
CuH’es  of  adulterated  cocoa  butter 
thus  obtained  can  easily  be  dis¬ 
tinguished  from  those  of  pure 
cocoa  butter.  With  Vaeck's 
method,  the  sample  merely  con¬ 
sists  of  about  I  gram  of  fat  which 
is  placed  in  a  U-shaped  capillary 
tube  sealed  at  both  ends.  When 
the  fat  is  molten,  the  tube  is  put 
in  a  temperature-cooled  bath,  and 
note  is  taken  of  the  time  required 
for  the  fat  to  dissolve  in  a  cloud 
throughout  the  length  of  the  tube. 
By  repeating  this  test  at  different 
temperatures,  the  degradation  of 
the  crystals  can  be  plotted  as  a 
function  of  temperature.  The 
latter  method  is  quicker  and  re¬ 
quires  a  smaller  sample.  Both 
methods  can  be  used  for  the  detec¬ 
tion  of  admixtures  of  the  order 
of  20%. — OUagineux,  1955,  10, 
772. 


New  Fish  Cannery  at  Whitstable 

Production  is  well  under  way  on  to  a  trolley.  The  filled  trolleys 
it  British  Fish  Canners’  new  are  wheeled  into  an  automatic 
Vhitstable  cannery,  which  was  smoking  oven,  fired  with  oak 
)fficially  opened  by  the  Parlia-  logs  to  produce  an  aromatic 
nentary  Secretary  to  the  Minis-  smoke. 

;ry  of  Agriculture,  Fisheries  and  The  fish,  according  to  size, 

7ood,  last  month.  The  factory  take  from  40  to  75  min.  to 
vhich  is  situated  on  harbour  land  pass  through  the  oven  for  dry- 
see  Food  Manufacture,  Feb-  ing,  smoking  and  cooking, 
uary)  is  expected  ultimately  to  The  cooked  fish  are  decapi- 

leal  with  half  a  million  canned  tated  by  a  head  cutting  machine 
ish  daily.  and  conveyed  through  rows  of 

The  factory  receives  locally  packing  tables  where  girls  fill 
aught  brisling  which  are  either  them  head  to  tail  in  cans  filled 
)rocessed  immediately  or  quick-  with  tomato  sauce  or  pure  olive 
rozen  so  that  canning  takes  oil.  Cans  are  made  in  the  factory 
)lace  all  the  year  round,  itself.  The  next  operations  are 
"resh  live  fish  are  immediately  seaming — for  which  the  cans 
inloaded  for  washing  and  de-  pass  through  a  battery  of  double- 
caling  in  latticed  rotating  cylin-  seaming  machines — and  sterilisa- 
lers.  From  these  they  are  passed  tion  which  takes  place  in  vertical 
o  the  brining  vats — a  process  on  retorts.  In  the  final  stages  the 
vhich  the  final  flavour  of  the  fish  cans  pass  through  an  automatic 
argely  depends.  After  brining  washing  machine  and  thence  to 
ind  draining  the  fish  are  impaled  tables  where  a  last  polishing  is 
n  rows  on  thin  steel  rods  and  given.  The  cans  are  then  cased 
;ach  rod  fitted  into  a  frame  and  labelled  ready  for  dispatch, 
vhich,  when  complete,  is  loaded  and  await  maturity. 


The  automatic  smoking  oven  in  operation  at  Whitstable. 
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“PACKAGED”  BOILER 

Packaged  “  K  ”  type  boilers  were 
among  the  plant  and  equipment  seen 
at  Davey  Paxman’s  two  factories  at 
Colchester  during  a  recent  tour  or¬ 
ganised  by  the  company  for  the  tech¬ 
nical  press.  Guests  were  invited  pri¬ 
marily  to  inspect  these  boilers  which 
are  t^ing  manufactured  and  sold  by 
the  company  under  licence  from  Erie 
City  Iron  Works  of  Pennsylvania, 
U.S.A.  However,  tours  of  both  fac¬ 
tories  gave  visitors  the  opportunity  to 
see  many  other  aspects  of  the  com¬ 
pany’s  work,  including  the  construc¬ 
tion  of  V.L.  water  tube  and  econo¬ 
mic  boilers,  rotary  vacuum  filters  and 
other  plant  and  the  application  of  such 
engineering  methods  as  profile  gas  cut¬ 
ting  and  submerged  arc  welding. 

The  “  K  ”  type  unit  is  a  2  drum 
boiler  and  in  its  "  Packaged  ”  form 
covers  a  range  from  2,500  lb. /hr.  to 
17,000  lb. /hr.  of  steam  from  and  at 
212*^.,  in  10  sizes.  Non-packaged 
units  are  built  up  to  an  output  of 
33,000  lb. /hr.  to  suit  specific  condi¬ 
tions.  The  drums  are  of  all-welded 
construction  and  the  tubes  are  2-in. 
outside  diameter.  The  tubes  form  a 
continuous  water  wall  to  the  furnace, 
the  interstices  between  the  tubes  be¬ 
ing  suitably  filled.  Behind  these  fur¬ 
nace  tubes  are  convection  tubes  of  the 
same  dimensions.  The  walls  of  the 
boiler  are  insulated  with  firebrick  tile 


Diagrammatic  re¬ 
presentation  of 
packaged  “  K  ” 
type  boiler,  made 
in  this  country  by 
Davey  Paxman 
and  Co.  Ltd. 


and  block  insulation  and  steel  casing 
panels,  which  are  sealed  and  bolted  to¬ 
gether,  form  an  air-tight  casing. 

In  operation  the  heat-absorbing 
zones  are  arranged  with  gas  flow  areas 
proportional  to  decreasing  gas  tem¬ 
perature  and  volumes,  thus  providing 
constant  flue  gas  velocity. 

The  furnace  combustion  chamber  is 
completely  water  cooled.  After  leaving 
the  combustion  chamber  the  gases  re¬ 
turn  to  the  front  of  the  boiler  along 


the  upper  portion  of  the  convection 
tubes,  suitable  baffles  being  provided 
for  this  purpose.  On  reaching  the 
front  of  the  boiler,  the  gases  return  in 
contact  with  the  lower  level  of  the 
convection  tubes  and  thence  to  the 
boiler  waste  gas  outlet.  The  course 
of  the  gases  provides  a  very  adequate 
scrubbing  action. 


WATER  MIXING  VALVES 

When  preparing  dough  for  bread 
making  it  is  essential  that  the  water 
supplied  to  the  dough  mixer  should  be 
at  exactly  the  correct  temperature  for 
the  process,  as  errors  of  as  little  as  4* 
may  retard  the  rising  action  of  the 
yeast  by  20  or  30  min.  when  baking. 
The  usual  method  of  mixing  the  water 
in  a  tempering  tank  by  manual  control 
of  the  hot  and  cold  taps  is  frequently 
wasteful  of  water,  fuel  and  the  opera¬ 
tor’s  time,  as  in  attempting  to  obtain 
the  correct  temperature,  the  operator 
often  overfills  the  tank  and  allows  the 
excess  to  run  to  waste.  Sometimes  if 
the  temperature  is  not  right  he  drains 
the  tank  and  refills  it. 

Most  modem  bakeries  are  adopting 
some  form  of  automatic  temperature 
control  to  avoid  this  wastage  and  for 
this  purpose  the  Leonard  thermostatic 
hot  and  cold  water  mixing  valves  made 
by  Walker,  Crosweller  and  Co.  Ltd. 
are  in  great  demand. 

A  valve  of  this  type  fitted  to  the 
tempering  tank  mixes  the  hot  and  cold 
water  to  the  required  temperature  and 
delivers  it  to  the  tank,  maintaining 
this  temparature  steady  irrespective  of 
fluctuations  in  the  supply  of  the  hot 


Thermostatic  water  mix¬ 
ing  valves  fitted  to  a 
dough  mixer  at  Bilsiand 
Bros.  Glasgow  bakery. 
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or  cold  water.  The  thermostatic  action 
is  produced  by  a  bi-metallic  coil  which 
winds  or  unwinds  in  accordance  with 
the  changes  of  the  temperature  of  the 
water  in  the  mixing  chamber  of  the 
valve  and  in  doing  so  opens  and  closes 
the  hot  and  cold  water  inlet  ports.  If 
either  supply  fails  altogether  the 
thermostat  instantly  shuts  off  the 
other.  The  temperature  of  the  hot 
water  produced  can  be  adjusted  to  suit 
the  conditions  by  a  simple  movement 
of  the  regulating  handle. 

In  addition  to  saving  water  and 
fuel,  this  method  saves  time  as,  besides 
speeding  up  the  mixing  process,  it 
enables  the  operator  to  attend  to  other 
work  while  the  tank  is  being  filled.  It 
also  eliminates  the  risk  of  the  forma¬ 
tion  of  layers  of  water  of  different 
temperatures  through  imperfect  mix¬ 
ing,  which  would  affect  the  quality  of 
the  dough. 

For  installations  having  a  supply  of 
steam  pressure,  Leonard  thermostatic 
steam  and  water  mixers  acting  on  the 
same  principle  can  be  fitted.  This 
method  of  producing  hot  water  is 
economical  in  itself  as  the  fitting  of 
water  storage  apparatus  is  eliminated. 
When  it  is  used  for  dough  mixing,  how¬ 
ever,  it  is  essential  to  ensure  that  the 
supply  of  steam  pa.ssing  to  the  mixers 
is  completely  clean,  for  which  purpose 
a  strainer  is  usually  sufficient. 


vitreous  enamel  finish,  enclosed  patent 
burners,  pilot  ignition  and  gas  poker, 
flame-failure  safety  device  which  en¬ 
sures  complete  safety  in  operation, 
and  visible-reading  thermometer. 

The  ovens  are  claimed  to  be  the 
most  economical  of  their  type  on  the 
market  owing  to  the  high  efficiency  air 
duct  system. 

The  D.303  baking  oven  is  typical  of 
the  substantial  saving  in  space  which 
may  be  achieved.  The  capacity  is  12 
trays  each  30  in.  x  18  in.,  although  the 
oven  occupies  only  4  sq.  ft.  of  floor 
area. 

The  ovens  can  be  fired  by  either 
town  or  Calor  gas. 


Peerless  and  Ericsson’s  new  stream¬ 
lined  gravity  feed  slicer,  shown  for  the 
first  time  at  the  recent  Hotel  and 
Catering  Exhibition  in  London. 


METAL  DETECTOR 

The  latest  in  a  range  of  metal  detec¬ 
tors  introduced  in  response  to  requests 
from  confectionery  manufacturers  for 
a  small,  robust  and  economically 
priced  apparatus  for  application  to 
extruded  products  such  as  confection¬ 
ery  "  rope  ”  has  been  developed  by 
Goring  Kerr  Ltd. 

The  equipment — Model  SJM — is  said 
to  be  three  times  more  sensitive  than 
any  similar  detector,  and  can  be 
applied  to  a  wide  range  of  goods 
packed  in  non-metallic  wrappings.  It 
can  be  used  in  almost  all  cases  where 
a  search  head  of  aperture  area  up  to 
12  sq.  in.  is  required,  e.g.  4  in.  x  3  in., 
6  in.  X  2  in.,  etc. 

The  valves  are  of  the  long-life 
miniature  industrial  type.  The  control 
unit  case  is  cast  in  heavy-grade  alu¬ 
minium  and  requires  the  minimum  in¬ 
stallation  space.  The  search  head  is 
also  cased  in  aluminium  and  its  dimen¬ 
sions  are  said  to  be  the  smallest  con¬ 
sistent  with  a  high  performance. 


AUTOMATIC  TITRATION 

An  instrument  for  automatically 
carrying  out  Karl  Fischer  titrations 
has  been  produced  by  Baird  and  Tat- 
lock  (London)  Ltd. 

They  claim  that  the  apparatus  can 
be  used  by  a  relatively  unskilled 
operator  who,  having  placed  the 
sample  to  be  tested  in  the  vessel  of 
the  apparatus,  can  carry  out  the 
titration  merely  by  pressing  a  button. 
The  titration  proceeds  automatically 
and  stops  automatically  when  the  end 
point  is  reached.  The  burettes  can 
also  be  refilled  automatically  by  press¬ 
ing  a  button.  This  instrument  is  the 
first  of  a  series  of  B.T.L.  Analmatic 
instruments. 

These  instruments  differ  from  the 
Analmatic  automatic  laboratories  re¬ 
cently  demonstrated  in  that  an  operator 
is  required  to  place  the  sample  in  the 
apparatus,  start  the  process  and  finally 
take  the  readings. 


Baking  and  roasting  oven  claimed  to  be 
the  most  economical  of  its  type. 


DRINK  VENDOR 

An  automatic  vending  machine  for 
soft  drinks,  suitable  for  installation  in 
canteens,  factories,  large  stores,  etc., 
has  been  introduced  by  Farrow  and 
Jackson  Ltd.  The  Coolamatic  is  a 
coin  operated  machine,  to  which  a 
change  giver  can  be  fitted.  It  is  fit¬ 
ted  with  a  crown  cork  opener. 

The  cabinet  has  two  compartments. 
The  lower  one  is  insulated  and  houses 
the  refrigeration  compressor  unit, 
thermostat,  electrical  terminal  block, 
fuses  and  crown  cork  collecting  box 
(the  latter  being  carried  on  the  lower 
section  of  the  door). 

The  upper  cooling  compartment 
houses  the  refrigerator  evaporator,  the 
bottle  vending  mechanism,  pre-cooling 
trays  and  the  coin  mechanism  (the  lat¬ 
ter  being  mounted  on  the  inside  of  the 
door  and  having  an  insulated  remov¬ 
able  cover). 

The  machine  carries  up  to  6  doz. 
6  oz.  or  7  oz.  bottles  available  for 
vending  and  up  to  the  same  number 
in  the  pre-cooling  chamber. 


baking  and  roasting  ovens 

Essard  Ltd.  showed  part  of  their 
range  of  baking  ovens,  large-scale 
cabinet  roasting  ovens,  and  general- 
purpose  ovens  at  the  recent  Interna¬ 
tional  Hotel  and  Catering  Exhibition 
in  London. 

The  ovens  have  full  width  gravity 
closing  doors,  thermostatic  control, 
intermediate  removable  shelf  on  each 
deck,  refractory-brick  linings  for  fuel 
economy,  all-steel  construction,  with 


Automatic  vending  machine  for  soft 
drinks. 
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News  Digest 


Copper  in  Foods — New  Recommendations 


The  Minister  of  Agriculture,  Fisheries 
and  Food,  in  consultation  with  the 
Minister  of  Health  and  the  Secretary 
of  State  for  Scotland,  has  approved  for 
publication  a  revised  report  presented 
to  the  Food  Standards  Committee  by 
their  Metallic  Contamination  Sub- 
Committee  in  respect  of  the  limits  of 
copper  in  foods. 

An  earlier  Report  on  this  subject 
was  published  in  August,  1951.  Since 
then  the  Sub-Committee  have  re¬ 
viewed  the  representations  received 
from  trade  and  other  interests  and  the 
revised  report  replaces  the  earlier  report. 

In  the  new  report  the  Sub-Commit¬ 
tee  again  point  out  that,  from  the 
public  health  standpoint,  the  presence 
in  food  of  traces  of  copper  is  a  less 
serious  problem  than  in  the  case  of 
lead  and  arsenic,  since  copper  is 
essential  in  small  quantities  to  both 
plant  and  animal  life.  The  Sub-Com¬ 
mittee  therefore  consider  that,  while 
there  may  be  need  to  prescribe 
statutory  limits  for  foods  which  are 
peculiarly  liable  to  copper  contamina¬ 
tion,  as  has  been  done  for  edible 
gelatine  and  tomato  ketchup,  it  is  un¬ 
necessary,  in  the  absence  of  any  new 
development,  to  give  statutory  effect 
to  the  limits  now  recommended  for 
other  foods.  They  suggest,  however, 
that  the  question  of  imposing  com¬ 
prehensive  statutory  limits  should  be 
kept  under  review. 


Batchelors  to  build  £2|  million 
cannery 

Batchelors  Peas  Ltd.,  is  to  build 
one  of  the  world’s  largest  and  most 
modem  canning  factories  at  Ashford, 
Kent.  It  will  cost  about  million 
and  will  employ  up  to  1,500  workers 
at  peak  seasons. 

Announcing  the  company’s  plans  to 
the  Ashford  Chamber  of  Commerce 
recently,  Lt.-Col.  Maurice  Batchelor, 
chairman  of  the  company,  said  that 
the  new  plant  will  use  electronic 
devices  to  grade  peas  and  beans  and 
to  ensure  the  correct  filling  of  cans. 
Foreign  bodies  will  be  detected  by 
X-ray  units  and  large  continuous 
pressure  cookers  will  produce  at  the 
rate  of  12,000  cans  per  min.  Oil-fired 
boilers,  practically  smokeless,  will  be 
used.  “  We  mean  to  make  this  the 
most  modern  and  technically  ad¬ 
vanced  canning  unit  in  this  country 
and  possibly  in  the  world,”  said 
Col.  Batchelor.  ”  The  people  of 
Ashford  can  count  on  pay  packets 
totalling  about  ^^400,000  in  a  year." 


The  Sub-Committee  confirm  the 
general  limits  previously  recommended, 
i.e.,  2  p.p.m.,  copper  for  beverages 
ready-to-drink  and  20  p.p.m.  for  other 
foods.  The  following  special  limits 
are  now  proposed  in  addition  to  those 
already  recommended: 

Limit 

recommended 
in  p.p.m. 
by  weight 

Non  -  alcoholic  beverages 


prepared  from  cider  and 
concentrated  soft  drinks  7 

Concentrates  used  in  the 
manufacture  of  soft 

drinks  . .  . .  . .  20 

Yeast  and  yeast  products  60  • 

Solid  pectin  . .  . .  300 


(•on  dry  matter) 

The  rep>ort  is  now  being  considered 
by  the  Ministers  concerned.  If  in¬ 
terested  parties  have  any  views  on 
the  recommendations  which  they  would 
like  considered  they  should  address 
them  to  the  Assistant  Secretary,  Food 
Standards  and  Hygiene  Division, 
Ministry  of  Agriculture,  Fisheries  and 
Food,  Great  Westminster  House, 
Horseferry  Road,  London,  S.W.i,  to 
arrive  not  later  than  March  31.  Copies 
of  the  revised  report  may  be  obtained 
from  H.M.  Stationery  Ofl&ce,  York 
House,  Kingsway,  London,  W.C.2,  or 
from  any  bookseller  (price  6d.  plus 
postage). 


Advertising  film  not 
misleading 

Charges  brought  against  a  biscuit 
manufacturer  for  showing  an  advertis¬ 
ing  film  calculated  to  mislead  the 
public  were  dismissed  at  Blackburn 
recently. 

Symbol  Biscuits  Ltd.  made  a  film 
cartoon  of  an  elephant  making  bis¬ 
cuits  in  a  ”  magic  kitchen.”  A  food 
and  drugs  inspector  who  saw  the  film 
was  struck  by  a  reference  to  pure 
butter  and  al^  to  a  large  block  of 
butter  which  was  shown  on  the  screen. 
An  analysis  of  three  packets  of  the 
biscuits  showed  they  contained  22% 
margarine-type  fats  and  only  2^% 
pure  butter. 

Defending,  Mr.  Robert  Lambert 
described  the  prosecution  as  ”  pre¬ 
posterous.”  There  was  nothing  in  law 
which  stated  it  was  an  offence  for  a 
manufacturer  to  omit  to  name  consti¬ 
tuents  in  an  advertisement.  The  car¬ 
toon  had  been  shown  in  400  towns  and 
cities  in  the  country  without  com¬ 
plaint. 


Fats  from  fungi 

Research  on  the  production  of  fat 
from  mould  fungi  at  the  College  M 
Technology,  Manchester,  has  reached 
the  pilot  plant  stage.  Certain  diffi- 
culties  have  been  encountered  but  it 
is  hoped  that  eventually  the  fat  will 
be  prepared  in  quantities  suflScient  for 
trials  in  food  products.  Experimenb 
with  rats,  using  three  different  mould 
fats,  have  shown  them  to  be  non¬ 
toxic  but,  of  course,  much  more  in¬ 
formation  is  required  and  it  is  intended 
to  feed  the  fats  to  dogs.  The  steroid 
constituents  of  the  fats  are  also  being 
investigated. 

Dr.  T.  K.  Walker,  who  is  in 
charge  of  the  research  programme, 
informs  Food  Manufacture  that  he  is 
optimistic  about  the  good  qualities  of 
mould-produced  fats. 


Scientific  spicing 

A  new  range  of  free-running 
powdered  spices  in  a  carbohydrate 
base  is  being  supplied  by  Stafford 
Allen  and  Sons  Ltd.,  to  the  meat  and 
canning  industries  and  other  spice 
using  trades.  Known  as  Saromex  the 
range  is  said  to  be  more  economical 
than  ordinary  ground  spices  in  which 
more  than  half  the  flavour  may  be  left 
locked  up  with  the  fibrous  tissue.  It 
is  claimed  that  in  the  preparation  of 
the  spices  the  contamination  and  in¬ 
festation  which  may  attend  the 
collection  and  grinding  of  spices  are 
positively  eliminated  and  the  resultant 
products  are  virtually  free  from  micro¬ 
organisms. 

The  spices  are  free  from  any  specki- 
ness  which  may  mar  the  appearance 
of  finished  foodstuffs. 


Ban  veal  campaign 

Apparently  regardless  of  whether 
they  will  make  enemies  in  Britain’s 
meat  trade,  animal  lovers  have 
launched  a  ”  Stop  buying  veal  ”  cam¬ 
paign. 

Leading  it  is  Miss  M.  Raymonde- 
Hawkins,  a  Sussex  councillor,  of  the 
Raystede  Rescue  Centre  for  Animals 
at  Ringmer,  Sussex.  She  claims  that 
she  has  received  promises  of  support 
from  doctors,  M.P.’s,  veterinary  sur¬ 
geons,  food  and  sanitary  inspectors 
and  people  from  all  over  the  country. 

The  object  is  to  gain  public  support 
for  legislation  which  will  prevent  the 
transporting  of  calves  from  farm  to 
market  under  three  weeks  old. 
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Virtues  of  frozen  foods 

Mr.  Harmar  Nicholls,  Joint  Parlia¬ 
mentary  Secretary  to  the  Ministry  of 
Agriculture,  Fisheries  and  Food 
recently  visited  the  premises  of  Oakley 
and  Watling  at  27,  Silvertown  Way, 
London,  E.16,  to  see  the  refrigerated 
storage  of  fruit  and  vegetables,  des¬ 
tined  mainly  for  ships’  stores.  It  is  one 
of  the  largest  sub-zero  cold  storages 
for  quick-frozen  foods  in  London  and 
Oakley  and  Watling  are  one  of  the 
pioneer  firms  in  the  distribution  of 
quick-frozen  foods. 

This  was  one  of  a  series  of  visits  the 
Parliamentary  Secretary  is  making  to 
see  the  production,  processing  and  dis¬ 
tribution  of  food. 

He  said  that  the  frozen  food  indus¬ 
try  in  Britain  compared  favourably 
with  the  industry  abroad.  He  would 
like  to  see  more  housewives  making 
use  of  quick-frozen  foods  which  have 
been  preserved  at  the  peak  of  quality. 
Although  frozen  fruit  and  vegetables 
may  seem  more  expensive,  the  buyer 
is  getting  the  quality,  and  there  is  no 
waste.  But  he  pointed  out  that  the 
cost  of  living  is  not  being  raised  if 
people  willingly  pay  more  for  the  best 
quality  food. 


First  aid  kits  for  food  firms 

To  meet  the  requirements  of  the 
new  Food  Hygiene  Regulations,  under 
which  firms  employing  people  engaged 
in  the  handling  of  f(^  (with  certain 
exceptions)  must  provide  first  aid 
materials,  Cuxson  Gerrard  and  Co. 
Ltd.  have  introduced  two  new  first  aid 
cases. 

The  first  (outfit  No.  A178)  is  packed 
in  an  enamelled  tin  and  costs  20s. 
net.  The  second  (outfit  No.  A 179) 
is  sold  in  a  wooden  case  at  30s  net. 


New  dietary  supplement 

A  comprehensive  diet  in  powder 
fonn  for  those  who  cannot  eat  nor¬ 
mally  and  for  those  who  need  a 
supplement  to  their  diet  has  been  an¬ 
nounced  by  Glaxo  Laboratories. 
Known  as  Com  plan,  the  product  is 
claimed  to  supply  economically  the 
full  range  of  vitamins,  proteins  rtnd 
minerals  needed  for  full  nourishment 
and  the  maintenance  of  health.  A 
1  lb.  carton  retails  at  4s.  6d. 


Methyl  cellulose  for  food 
■saofacture 

The  British  Celanese  brand  of  water- 
soluble  methyl  cellulose,  Celacol,  is 
f>^g  displayed  this  month  at  a  tech¬ 
nical  exhibition  in  the  Royal  Horticul- 
fuial  Society’s  New  Hall.  The  ma- 
fwial  is  non-toxic  and  tasteless  and  can 
be  used  for  thickening  soft  drinks  and 
creamed  products. 
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OBITER  DICTA 

0  What  I  have  to  spend  is  only 
the  skimmed  milk  that  remains 
after  the  Government  has  taken 
off  the  cream. — Sir  Bernard 
Docker. 

0  The  retail  sale  of  fried  meat 
chops  as  an  alternative  to  fish 
and  chips  has  become  popular. 
— Medical  Officer  of  Health. 
Bootle. 

%  Mr.  Chetwynd  asked  the 
Home  Secretary  what  complaints 
he  had  received  about  the  sale 
to  children  of  imported  chewing 
gum  containing  near-nude  pic¬ 
tures. — The  Times. 

0  You  will  catch  more  mice  if 
you  bait  your  traps  with  straw¬ 
berry  jam  instead  of  cheese, 
says  a  University  of  Minnesota 
expert  after  30  years  of  study. 
— Daily  Express. 

0  In  former  days  the  eating  of 
little  boys  must  have  been  a  pet 
occupation  of  the  saintly  and 
nobody  minded.  Today  it  is 
rare  and  scandalous  and  the 
police  interfere. — Bombay  Cor¬ 
respondent,  Manchester  Guar¬ 
dian. 

•  If  I  can  today  buy  a  grape¬ 
fruit  for  6d.,  one  pound  of  Seville 
oranges  for  qd.,  and  six  sweet 
oranges  for  is.,  why  does  a 
lemon  cost  sd  ?  Surely  the 
answer  is  much  too  much  for  a 
lemon? — Letter  to  The  Times. 

%  Husk  fresh  corn;  spread  ears 
lightly  with  peanut  butter. 
Place  on  grill;  grill  over  glowing 
coals,  turning  until  done — about 
10  min.  Or  let  everyone  grill  his 
own  ears  using  long  skewers  to 
do  so. — Los  Angeles  Examiner. 
(Through  Family  Doctor.) 

%  If  war-time  and  controlled 
sausages  contained  65%  of  meat 
they  never  came  my  way.  I 
detected  gristle,  stale  bread  and 
soya  beans.  But  meat?  Not  on 
any  civilised  definition  of  the 
term. — George  Schwartz  in  Sun¬ 
day  Times. 

%  Aye !  Pass  the  watered  Scotch 
around,  though  it  be  fluorin- 
ated; 

What  matter  if  such  odious  stuff 
is  contraindicated? 

Let  kidneys  fail  and  livers 
shrink  and  marrows  split  and 
dry. 

We’ll  have  the  soundest  sets  of 
teeth  to  smile  with  as  we  die. 
— New  York  Times. 


News  for  Importers 

Bottled  and  canned  apples. — A 
quota  has  been  established  for  the  six 
months  ending  June  30  for  imports  of 
bottled  and  canned  apples  from 
O.E.E.C.  countries  and  certain  other 
non-dollar,  non-sterling  countries. 
These  imports  were  previously  in¬ 
cluded  in  quotas  covering  certain 
other  bottled  and  canned  fruits  as 
well  but,  as  announced  in  Notice  to 
Importers  No.  760  (see  Food  Manu¬ 
facture,  January,  p.  33),  those  other 
types  can  now  be  imported  from  such 
countries  under  open  general  licence. 
The  new  import  licensing  arrange¬ 
ments  are  given  in  Notice  to  Impor¬ 
ters  No  772. 

Confectionery. — The  Board  of  Trade 
has  announced  arrangements  for  im¬ 
ports  during  1956  of  chocolate  con¬ 
fectionery,  chocolate  couverture  and 
sugar  confectionery  in  Notice  to  Im¬ 
porters  No.  771. 


Cheese  council  formed 

The  marketing  and  distribution  of 
traditional  English  cheeses  are  to  be 
assisted  by  a  new  council.  Agree¬ 
ment  has  been  reached  between  the 
National  Milk  Publicity  Council,  the 
Cheese  Manufacturers’  Associations  and 
Factors’  Associations,  to  form  the 
English  Country  Cheese  Council.  The 
Council’s  main  concern  initially  will 
be  to  co-ordinate  production  with  de¬ 
mand  and  to  develop  the  market  for 
all  varieties  of  English  cheese.  Mr. 
J.  L.  Dennis  will  be  organising  sales 
promotion  and  merchandising  on  be¬ 
half  of  the  Council  and  the  newly 
formed  cheese  division  of  the  National 
Milk  Publicity  Council.  On  the  educa¬ 
tional  side,  the  English  Country 
Cheese  Council  has  been  in  direct 
touch  with  women’s  organisations, 
editors  of  magazines,  domestic  science 
colleges  and  has  already  received  mai.y 
assurances  of  support. 


Electronic  prices  pegged 

Home  and  export  prices  of  all  their 
products  are  to  be  pegged  for  the  next 
six  months  by  Fielden  Electronics  Ltd. 
Mr.  J.  E.  Fielden,  governing  director, 
in  making  this  announcement,  added 
that  he  hoped  it  would  be  possible, 
not  only  to  maintain  present  prices, 
but  to  effect  reductions,  provided 
wages  and  costs  of  material  could  be 
stabilised. 


** Protein  Malnutrition** 

The  book  Protein  Malnutrition 
which  was  reviewed  in  January,  is 
published  by  the  W.H.O.  and  the 
F.A.O.  and  not  by  Cambridge  Uni¬ 
versity  Press,  who  are  only  the 
printers  of  the  book. 
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Ranks*  growing  bakery  interests 

A  new  company,  British  Bakeries 
Ltd.,  has  been  formed  to  co-ordinate 
the  bakery  interests  of  Ranks  Ltd. 
The  policy  of  extending  these  in¬ 
terests  was  continued  last  year,  stated 
Mr.  J.  Arthur  Rank  at  their  annual 
meeting.  He  expressed  his  satisfac¬ 
tion  that,  with  the  purchases  com¬ 
pleted  since  the  end  of  August,  out¬ 
lets  have  been  secured  for  a  good  pro¬ 
portion  of  the  output  in  areas  sup¬ 
plied  by  the  mills.  He  expected  the 
outlay  not  only  to  bring  ”  a  satisfac¬ 
tory  reward  ”  but  to  provide  a  stabil¬ 
ising  influence  on  the  bakery  trade  in 
those  areas. 

Complaining  that  there  are  still 
restrictions  on  flour,  Mr.  Rank  said 
that  if  they  could  make  the  various 
brands  of  white  flour  they  made  before 
the  war  they  would  considerably  en¬ 
hance  the  palatability  and  keeping 
qualities  of  bakery  products  and  this 
in  turn  would  lejid  to  increased  con¬ 
sumption  of  bread.  To  make  different 
grades  of  flour  on  an  equitable  basis 
would  be  better  for  the  consumers  and 
encourage  ^e  millers,  he  said. 

Expenditure  on  bakeries  and  in  Ire¬ 
land  and  in  respect  of  the  new  mill  at 
Leith  has  resulted  in  group  land,  pro¬ 
perties,  plant,  transport  etc.,  increas¬ 
ing  from  ;^25,630,488  to  ;^32,03i,8o7. 
Capital  commitments  at  the  end  of  the 
year  total  approximately  ;^3.4  million. 
Stocks  have  been  expanded  by  more 
than' million  to  ;^io,2i6,oi6.  There 
are  year-end  overdrafts  of  3^3,675,713 
against  ;^259,942.  Referring  to  this 
overdraft  Mr.  Rank  said  that  it  is 
moderate  in  relation  to  the  size  of  the 
business,  and  will  fluctuate  with  stock 
variations. 

* 

**600**  acquire  Dunlop  and 
Ranken 

George  Cohen  Sons  and  Co.  Ltd., 
the  parent  company  of  the  ”  600  ” 
Group  have  acquired  from  Mr.  John 
Dunlop  the  entire  share  capital  of 
Dunlop  and  Ranken  Ltd.,  the  steel 
stockholders  and  structural  engineers. 
Mr.  Dunlop,  who  was  a  founder  of  the 
company  in  1911,  will  continue  to  be 
associated  with  the  business. 

The  acquisition  of  this  company  is 
thought  to  make  the  “  600  ”  Group 
the  largest  merchant  distributors  of 
steel  in  Great  Britain. 

* 

Berisford’s  better  year 

Referring  to  "a  considerable  im¬ 
provement  ”  in  his  company’s  annual 
results  with  a  trading  profit  of 
/298,70I  (/i99,523)  and  net  profits  of 
;^I43,646  (£101,248),  Mr.  R.  Beris- 
ford,  chairman  of  S.  and  W.  Berisford 
Ltd.,  sugar  and  produce  merchants, 
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reported  that  sales  achieved  a  new 
record  turnover  of  £43  million.  The 
national  consumption  of  sugar  in¬ 
creased  during  the  year  by  10%  and 
the  company  succe^ed  in  securing  a 
share  of  this  extra  trade. 

Good  results  are  reported  from  the 
canned  goods  department.  The  dried 
fruit  department  has  also  been  very 
successful. 

The  company’s  other  interests, 
which  include  cereals,  flour  milling  and 
pre-packing  have  shown  varying  re¬ 
sults.  One  or  two  departments  and 
companies  have  traded  profitably, 
while  others  have  not  been  so  suc¬ 
cessful. 

• 

Guinness  buy  up  sweet  makers 

The  "  non-brewing  profits  ”  referred 
to  in  last  year’s  report  of  Arthur 
Guinness  Son  and  Co.  Ltd.,  are  from 
investments  in  the  confectionery  in¬ 
dustry,  the  chairman,  the  Earl  of 
Iveagh  revealed  at  the  company’s  an¬ 
nual  meeting.  The  investment  con¬ 
sists  of  an  80%  holding  in  the  group  of 
companies  which  now  includes  William 
Nuttall,  Callard  and  Bowser,  Riley’s 
of  Halifax  and  the  Lavell  chain  of 
shops. 

Guinness’s  "  non-brewing  interests  ” 
provided  £786,000  towards  the  group 
trading  profit  of  £6,371,000  this  year 
and  accounted  for  £269,000  of  the 
£689,000  increase  shown  by  that  profit. 


Competition  and  ^anarchy** 

An  "  anarchist  type  of  situation  ” 
was  foreseen  by  the  chairman  of  J.  H. 
Fenner  and  Co.  (Holdings)  Ltd.,  at 
their  annual  meeting  when  he  criticised 
the  tendency  of  certain  equipment 
manufacturers  to  make  claims  for 
horsepower  ratings  which  are  not 
necessarily  based  on  performance. 
There  will  be  so  much  competitive 
bidding  as  to  what  particular  products 
will  do,  “  that  the  results  achieved 
will  show  that  the  product  is  useless 
on  the  ratings  claimed  ”  he  warned. 
As  an  example,  he  told  how  within 
six  months  of  introducing  the  com¬ 
pany’s  torque-arm  speed  reducers,  a 
competitive  shaft  mounted  speed 
reducer  had  appeared  which  claimed 
higher  h.p.  ratings  and  used  lower 
power  correction  factors.  In  many 
cases,  he  said,  such  claims  are  never 
exposed  because  a  10  h.p.  box  is 
specified  and  never  more  than  5  h.p. 
taken  out  of  it.  Where  however,  the 
loading  is  around  the  maximum  rating 
claimed  the  box  may  fail  within  a 
short  time  and  **  the  end  result  is 
chaos  because  nobody  then  believes  in 
that  sort  of  device  any  more.” 

The  consolidated  net  profit  of  the 
Group  is  £407,914.  A  I2j%  Ordinary 
dividend  was  paid. 


New  look  for  cube  sugar 

While  packet  sugar  sales  are  still  in¬ 
creasing  and  granulated  sugar  delivered 
in  tankers  is  also  becoming  popular, 
sales  of  cube  sugar  are  disappointing, 
said  Mr.  Ian  Lyle,  chairman  of  Tate 
and  Lyle  Ltd.,  at  the  company’s 
annual  meeting  recently.  The  reason 
for  the  drop  in  consumption  is  not 
clear  and  the  company  is  trying 
to  find  the  cause  and  will  start  a 
modest  advertising  campaign.  They 
are  also  erecting  a  pilot  plant  designed 
to  cheapen  pr^uclion  without  sacri¬ 
ficing  quality.  "  The  new  cubes  will 
be  packed  better  and  will  be  regular 
in  shape  and  size  and  slightly  smaller 
and  therefore  more  economical  in  use 
than  the  present  large  cube,”  he  said. 
The  pilot  plant  should  be  in  produc¬ 
tion  before  the  end  of  the  year. 

Refineries  worked  to  full  capacity 
during  the  year  and  increased  their 
output  over  the  record  figure  of  last 
year.  In  spite  of  this  increase  the  ex¬ 
pansion  in  home  demand  was  so  great 
that  the  export  business  fell,  though 
even  so  it  accounted  for  a  third  of 
total  sales.  At  present  the  company 
is  experiencing  intense  competition 
from  highly  subsidised  sugar,  particu¬ 
larly  French  products.  They  intend 
to  increase  the  capacity  of  their  re¬ 
fineries  to  ensure  that  they  continue 
to  do  their  share  of  export  trade. 

Welcoming  the  Sugar  Bill,  Mr.  Lyle 
said  that  it  is  intended  to  implement 
completely  the  terms  of  the  Common¬ 
wealth  Sugar  Agreement  which  they 
support,  to  reduce  the  trading  activi¬ 
ties  of  Government  departments  to  a 
minimum  and  to  ensure  the  continua¬ 
tion  of  the  beet  sugar  industry.  The 
beet  industry  is  important  to  agricul¬ 
ture  and  strategically  and  the  com¬ 
pany  support  the  view  that  it  should 
continue  at  its  present  scale,  though, 
as  refiners  and  Empire  producers,  they 
are  naturally  not  anxious  to  see  it 
expand. 

Trading  profits  amounted  to 
£4.695.597  0^4.345.358)  and  the  Ordin¬ 
ary  dividend  rose  to  16^%  (14%). 


Eating  on  the  job 

During  the  war,  every  factory  em¬ 
ploying  more  than  250  people  was  re¬ 
quired  to  provide  a  dining  room  where 
its  employees  could  obtain  hot  meals 
at  reasonable  prices.  In  spite  of  the 
revcxration  of  these  war-time  orders 
no  practical  difference  in  the  number 
of  canteens  in  factories  has  been  made. 
As  the  Minister  of  Labour  remarks  in 
his  introduction  to  a  new  directory 
(Industrial  Catering.  1955.  15s.  net. 

United  Trade  Press),  this  shows  ho* 
the  provision  of  meals  is  now  accepted 
as  part  of  the  ordinary  amenities  of 
industrial  life.  The  directory’s  200 
pages  are  divided  into  12  sections 
covering  hygiene  and  food  handlinf, 
premises,  equipment  and  costing. 
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APPOINTMENTS  AND  RETIBEMENTS 


Forlhcomiiig'^Evenls 

Society  of  Chemical  Industry 

Agriculture  Group 

March  19.  “  Toxic  Chemicals  in 

Foodstuffs,”  by  Dr.  E.  J.  Miller,  5.30 
p.m..  Chemical  Society,  Burlington 
House,  Piccadilly,  London,  W.i. 

Food  Group 

March  14.  ”  The  Preservative 

Action  of  Acidic  Substances  in 
Foods,”  by  Dr.  M.  Ingram,  F.  J.  H. 
Ottaway,  and  Dr.  J.  B.  M.  Coppock, 
6.30  p.m..  Chemical  Society,  Burling¬ 
ton  House,  Piccadilly,  London,  W.i. 

March  16.  "  The  Establishment 
and  Administration  of  Food  Standards 
in  Jamaica,”  by  L.  H,  Greenwood- 
Barton,  7.0  p.m.,  Nicholson  Theatre, 
Department  of  Organic  Chemistry,  The 
University,  Liverpool. 

Chemical  Society 

March  15.  "Some  Recent  Devel¬ 
opments  in  the  Chemistry  of  the  Vita¬ 
mins  D,”  by  Prof.  B.  Lythgoe,  5.15 
p.m..  Chemistry  Department,  The 
University,  Bristol. 

March  15.  ”  Application  of  New 

Techniques  to  Some  Problems  in 
Brewing,”  with  contributions  from 
Prof.  I.  A.  Preece,  L.  Fletcher,  and 
Dr.  J.  O.  Harris,  7.30  p.m..  North 
British  Station  Hotel,  Edinburgh. 

March  22.  ”  The  Fructose  Group  of 

Polysaccharides,”  by  Prof,  E.  L. 
Hirst,  5  p.m..  Chemistry  Lecture 

Theatre,  The  University,  Bristol. 
Joint  meeting  with  the  R.I.C.,  S.C.I., 
and  the  British  Association  of 
Chemists. 

Institute  of  Refrigeration 

March  22.  ”  Thermodynamic  Cal¬ 

culations  for  Programme  Control  of  a 
Test  Chamber,”  by  R.  F.  Brown,  5.30 
p.m..  Institution  of  Mechanical 
Engineers,  i.  Birdcage  Walk,  West¬ 
minster,  London,  S.W.i. 

Nutrition  Society 

March  10.  Symposium  on  "  Diet 
and  Anaemia,”  The  London  Medical 
College,  Turner  Street,  London,  E.i. 

Royal  Society  of  Health 

March  7.  ”  The  Food  and  Drugs 

Act,  1955,  nnd  the  New  Food  Regula¬ 
tions,”  by  W.  G.  Pyatt.  Discussion 
to  be  opened  by  Capt.  K.  C.  McCallum 
and  Dr.  E.  B.  Hughes,  2.30  p.m., 
Caxton  Hall,  London,  S.W.i. 

March  9.  ”  Poisoning  by  Food,” 

by  Dr.  T.  D.  S.  Holliday,  10.30  a.m,. 
Council  Chamber,  Town  Hall,  Chester. 

R^.H.  health  congress 

The  Royal  Society  of  Health  is  to 
hold  its  annual  congress  at  Blackpool 
from  April  24  to  27.  Papers  on  food 
hypene,  health  hazards  from  atomic 
radiation  and  other  subjects  will  be 
read. 


Mr.  C.  B,  Walker  has  been  ap- 
[x)inted  sales  manager  of  Stoddart  and 
Hansford  Ltd.,  manufacturers  of  Viota 
food  products. 

* 

Mr.  F.  C.  Robson,  the  London 
sales  manager  of  Alfred  Bird  and 
Sons  Ltd.,  has  retired  after  47  years 
service  with  the  company,  18  of  them 
in  his  present  capacity. 

* 

Mr.  W.  E.  Haynes,  is  the  new 
chairman  of  the  National  Board  for 
Bakery  Education.  He  is  president  of 
the  Amalgamated  Union  of  Operative 
Bakers,  Confectioners  and  Allied 
Workers.  Mr.  E.  F.  Mitchell  is  the 
new  vice-chairman. 

* 

Mr.  P.  C.  Pritchard,  has  been  ap¬ 
pointed  assistant  sales  manager  of 
George  Ellison  Ltd.  He  will  assist 
Mr.  G.  a.  P.  Jewess  in  the  general 
supervision  of  all  sales  activities  for 
Ellison  switchgear  and  will  be  in 
direct  control  of  the  internal  sales 
organisation. 

« 

Mr.  Anthony  William  Facchino 
heis  been  appointed  to  the  board  of 
directors  of  Facchino’s  Biscuits  Ltd. 
He  is  28  and  is  the  eldest  son  of  Mr. 
Anthony  Facchino  (chairman  and 
managing  director).  He  took  an  ex¬ 
tended  course  in  bakery  science  some 
years  ago  and  was  later  in  charge  of 
an  Army  bakery  in  Greece. 


Mr.  E.  L.  Horton,  formerly  depot 
manager  at  Dagenham  for  Procea  Pro¬ 
ducts,  Ltd.,  has  been  appointed  assis¬ 
tant  controller  of  depots  at*  that  com¬ 
pany’s  head  office  in  Dean  Street. 
W.I.  He  is  succeeded  at  Dagenham 
by  Mr.  A.  J.  F*luck.  Mr.  C.  Crook, 
of  head  office,  has  been  appointed 
deputy  chief  buyer  for  the  company. 

• 

Sir  Robert  Bird,  bt.,  k.b.e.,  is  re¬ 
signing  the  chairmanship  of  Alfred  Bird 
and  Sions  Ltd.  He  is  the  grandson  of 
the  original  Alfred  Bird,  who  founded 
the  company  in  1837,  and  who  in¬ 
vented  custard  powder  and  baking 
powder.  Sir  Robert  succeeded  his 
father.  Sir  Alfred  Bird,  bt.,  as  chair¬ 
man  in  1922,  at  the  same  time  con¬ 
tinuing  as  joint  managing  director  with 
his  three  brothers.  He  fought  and  won 
the  by-election  at  Wolverhampton 
West  caused  by  the  death  of  his 
father,  and  represented  this  constitu¬ 
ency  for  a  number  of  vears.  He  is  also 
a  governor  of  the  Shakespeare  Me¬ 
morial  Theatre,  When  Alfred  Bird 


Sir  Robert  Bird 


and  Sons  Ltd.,  was  purchased  by 
General  Foods  Corporation  in  1947, 
Sir  Robert  continued  as  chairman 
until  the  present  time.  He  is  the  last 
of  the  family  line  to  be  connected  with 
this  famous  firm.  He  will  be  succeeded 
as  chairman  by  Mr.  A.  A.  Miller, 
M.C.,  F.C.A.,  whose  association  with 
the  company  began  when  he  became 
financial  adviser  in  1922. 


Kestner  chairman  visits  S.  Africa 

Mr.  J.  Arthur  Rea  veil,  chairman  of 
the  Kestner  Group  of  Companies,  left 
on  s.s.  Capetown  Castle  recently  for  a 
visit  to  South  Africa.  He  will  be 
spending  some  weeks  at  the  head¬ 
quarters  of  Kestners  (S.A.)  (Pty.)  Ltd. 
in  Johannesburg. 


Long  service  rewarded 

Mr.  R.  A.  Mason  the  deputy  chair¬ 
man  of  Brand  and  Co.  Ltd.,  recently 
presented  gold  watches  to  Mr.  R.  A. 
Winter,  senior  representative  and  Mr. 
W.  T.  Gamer,  a  member  of  the 
factory  staff  who  had  both  completed 
30  years’  service  with  the  company. 

At  the  same  time,  the  directors 
presented  a  clock  to  Mr.  W.  H.  Skitt, 
London  area  manager  on  his  retire¬ 
ment  after  34  years’  service. 


Prepackaging  studied 

A  team  of  leading  retailers  and 
growers  has  been  studying  produce 
prepackaging  methods  in  the  U.S.A. 
on  a  visit  arranged  by  the  Metal  Box 
Co.  Ltd.  They  studied  the  methods, 
materials  and  machinery  used  for  the 
prepackaging  of  fresh  produce,  par¬ 
ticularly  vegetables. 


Food  Manufacture — March,  1956 


123 


1 

Erections  and  Extensions  I 


Retailing  conference 

'*  Retailing  and  the  vitality  of  the 
National  economy  ’  ’  will  be  the 
general  theme  of  the  second  Retail 
Management  Conference  to  be  held  by 
the  British  Institute  of  Management 
at  Eastbourne  from  March  6  to  8. 
Subjects  to  be  discussed  include 
method  study,  training  of  executives, 
retail  advertising  and  the  implications 
of  prepackaging. 


** Industrial  engineers**  recognised 

The  activities  of  British  industrial 
engineers  is  to  be  co-ordinated  by  a 
special  division  set  up  by  the  Institu¬ 
tion  of  Works  Managers.  The  term 
“  industrial  engineering  ”  is  applied  to 
activities  such  as  plant  layouts, 
mechanical  handling,  material  usage, 
time  and  motion  study,  production, 
planning  and  costing.  The  I.W.M. 
has  chosen  a  committee  from  its 
specialist  members  who  have  decided 
the  qualifications  meriting  the  title 
”  Industrial  engineer.”  Those  who 
conform  to  these  qualifications  are 
eligible  for  election  to  the  Institution. 


Cereals  symposium 

The  production,  processing  and 
testing  of  wheat,  oats  and  barley  are 
to  be  surveyed  at  a  symposium  on  the 
chemistry  and  industrial  applications 
of  cereals  to  be  held  by  the  Royal 
Institute  of  Chemistry  at  the  Univer¬ 
sity  of  St.  Andrews  from  June  23  to 
30. 

The  introductory  section  will  deal 
with  the  production  of  cereals  and 
will  be  followed  by  the  section  on  pro¬ 
cessing  and  testing.  This  will  include 
the  following  papers: 

'*  The  extraction  and  processing  of 
flour  for  special  purposes.”  Dr. 
A.  J.  Amos. 

“  The  physical  testing  of  doughs.” 
Dr.  J.  B.  M.  Coppock  and  Miss  Ruth 
Bennett. 

”  Modem  methods  of  anal)rsis  applic¬ 
able  to  cereal  problems.”  Dr.  J.  Haw¬ 
thorn. 

”  Recent  studies  on  cereal  cSirbo- 
hydrates  and  enzymes.”  Prof. 

I.  A.  Preece. 

"  The  dissection  and  composition  of 
grain.”  Dr.  J.  J.  C.  Hinton. 

”  Recent  research  on  oatmeal.”  Dr. 
N.  L.  Kent. 

The  third  section,  which  deals  with 
the  application  of  cereals,  will  consist 
of  the  following  papers: 

"  Cereals  in  human  nutrition.”  Prof. 
R.  A.  McCance  and  Dr.  Widdowson. 

"  Cereals  in  animal  nutrition.”  E>r. 

J.  Duckworth. 

"  The  utilisation  of  oat  husks  for  the 
preparation  of  furfural  and  deriva¬ 
tives.”  Dr.  Peter. 

”  Mechanisation  in  the  cereal  and 
baking  industries.”  Dr.  R.  A.  Scott. 


H.  J.  Heinz  and  Co.,  Ltd.,  have 
been  granted  permission  to  construct 
a  distribution  depot  and  offices  on  a 
site  at  Sealand  Road  Industrial 
Estate,  Chester. 


Grimsby  Corporation  has  approved 
plans  for  the  conversion  of  an  ice  rink 
in  Ladysmith  Road,  Grimsby,  into  a 
food  factory  for  Berkeley  Hygienic 
Products,  Ltd.,  Riby  Street,  Grimsby. 

* 

Cadbury  Bros.  Ltd.,  of  Boumville, 
are  planning  the  erection  of  two  76  ft. 
high  steel  silos  for  the  storage  of  raw 
materials  at  their  factory  in  Pasture 
Road,  Moreton,  Wallasey. 

* 

R.  A.  Peacock  and  Son,  Ltd.,  have 
been  granted  permission  to  erect  an 
extension  to  their  bakery  premises  in 
Fairley  Street,  Glasgow. 

* 

T.  Wall  and  Sons,  Ltd.,  have 
secured  a  site  for  the  erection  of  a  new 
depot  at  Hampden  Park  Trading 
Estate,  Eastbourne,  Sussex. 

* 

The  British  Syphon  Co.,  Ltd.,  will 
shortly  erect  two  factory  buildings 
and  offices  at  Hampden  Park  Trading 
Estate,  Eastbourne,  Sussex. 

* 

Dyson  Wilkinson  (Frosted  Foods), 
Ltd.,  Rhos  Road,  Rhos,  Colwyn  Bay, 
Denbighshire,  are  planning  to  estab¬ 
lish  a  new  factory  at  Sealand  Trading 
Estate,  Chester. 


British  Vitamin  Products,  Ltd., 
have  had  plans  approved  for  the  con¬ 
struction  of  additional  factory  premi¬ 
ses  covering  an  area  of  3^  acres  at 
Widford  Industrial  Elstate,  Chelms¬ 
ford,  Essex. 


Scottish  food  exhibition 

Scotland’s  first  international  food 
exhibition  will  be  opened  by  the 
Secretary  of  State  for  Scotland  at 
Glasgow  on  April  10. 

One  hundred  major  exhibitors  are 
taking  part  under  the  auspices  of  the 
Scottish  Federation  of  Grocers  and 
Provision  Merchants’  Associations. 
Foreign  suppliers  will  exhibit. 


Nutting  Bros.  Ltd.,  packing  case 
manufacturers,  are  planning  exten¬ 
sions  to  their  factory  in  Windsor 
Street,  Birmingham. 

* 

H.  Sharp,  bakers  and  confectioners, 
are  planning  the  erection  of  a  two- 
storey  bakery  building  on  a  site  in 
Barford  Street,  Birmingham. 


The  erection  of  a  fish  canning 
factory  on  Bridlington  Industrial 
Estate,  Yorkshire,  is  planned  by 
A.  Baron,  34,  Lansdowne  Road, 
Bridlington. 


Carr  and  Co.,  Ltd.,  biscuit  manu¬ 
facturers,  are  having  a  new  warehouse 
and  administrative  office  building 
erected  at  Caldewgate  Biscuit  Works, 
Carlisle. 

« 

Chivers  and  Sons,  Ltd.,  have  had 
plans  passed  for  the  erection  of  a 
li^.Qoo  warehouse  at  Montrose,  Scot¬ 
land. 


British  Belting  and  Asbestos,  Ltd., 
conveyor  belting  manufacturers,  have 
purchased  a  14-acre  site  on  Raw- 
clifle  Road  Industrial  Estate,  Goole, 
Yorks,  for  the  erection  of  a  new 
factory. 


Thomas  Parkinson.  Ltd.,  biscuit 
manufacturers,  propose  the  erection  of 
new  extensions  at  Phoenix  Mill, 
Wesham,  near  Preston. 


Construction  of  a  fish  freezing 
factory  in  Strickland  Street,  HuU,  is 
planned  by  Sproston  and  Crowther 
(Fleetwood),  Ltd. 


Thomas  Scott  and  Sons  (Bakers), 
Ltd.,  have  had  plans  submitted  for 
an  extension  to  their  bakery  in  Dun¬ 
nings  Bridge  Road,  Bootle,  Lancs. 


Refrigeration  proceedings  published 

The  Proceedings  of  the  9th  Interna¬ 
tional  Congress  of  Refrigeration  have 
been  published  and  are  available  from 
the  Institut  International  du  Froid, 
177,  Bvd.  Malesherbes,  Paris,  at 
10,000  francs.  The  work  consists  of 
about  1,800  pages  and  more  than  600 
figures.  The  Proceedings  will  also  be 
published  as  separate  booklets. 
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Food  News  Overseas 


Congo  confectionery  tax 

Imports  into  the  Belgian  Congo  of 
confectionery  which  does  not  contain 
cocoa,  are  now  subject  to  a  new  12% 
ad  valorem  customs  duty. 


Swiss-French  food  exchange 

A  two-year  trade  agreement  has 
been  signed  between  Switzerland  and 
France.  Under  the  agreement  French 
exports  will  include  cereals,  vegetables, 
fats  and  oils,  fresh  and  preserved 
meats,  wines,  etc.  In  return  she  will 
receive  fresh  water  fish,  milk  powder, 
fruit  and  vegetables,  confectionery  and 
chocolate,  biscuits,  pomace,  pectin  and 
other  food  products. 


Antibiotic  treatment  of  meat 

Experiments  with  the  injection  of 
antibiotics  into  living  animals  to  pro¬ 
duce  meat  which  is  already  treated  to 
delay  spoilage  were  described  at  the 
American  Meat  Institute’s  Annual 
Meeting  recently  by  Dr.  Herbert  G. 
Luther  of  Chas.  Pfizer  and  Co.  Inc.  If 
internal  spoilage  could  be  reduced,  he 
said,  much  more  meat  could  be  sold 
to  people  in  regions  where  transport 
and  refrigeration  facilities  are  limited. 
Quality  improvement  in  flavour,  juici¬ 
ness,  and  tenderness  could  be  made  if 
it  were  not  necessary  to  chill  meat 
immediately  after  killing  animals  In 
the  Pfizer  method  the  antibiotic  is  in¬ 
jected  into  live  animal’s  abdominal 
cavity  and  from  there  it  is  carried  by 
the  blood  and  lymphatic  systems  to 
every  part  of  the  body. 

Advances  in  the  commercial  applica¬ 
tion  of  aureomycin  in  minute  dilutions 
for  a  dip  method  for  poultry,  fish  and 
meat  were  described  by  Dr.  Wilbur  H. 
Miller  and  Burton  F.  Bowman  of  the 
American  Cyanamid  Co.  Poultry, 
they  claimed,  when  dipped  in  such  a 
solution,  then  packaged  and  refriger¬ 
ated,  could  not  be  distinguished  in 
taste  or  appearance  from  freshly  killed 
birds. 

Beef  infused  with  aureomycin  can 
tenderise  at  room  temperature  for  24 
to  48  hr.  before  refrigeration  without 
losing  its  tenderness,  according  to  the 
speakers.  Only  trace  amounts  of  the 
antiohiotics  are  required  and  any 
small  amount  which  might  remain  after 
processing  the  meat  is  destroyed  in 
cooking. 

Other  speakers  at  the  meeting 
stressed  the  importance  of  frozen  meat 
products.  Ready  packed  school  lunch 
packages  and  children’s  dinner  pack¬ 
ages  were  suggested  by  one  speaker. 
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The  new  lean 
trim  advocated 
by  the  American 
Meat  Institute. 
Packer  members 
of  the  Institute 
are  being  recom¬ 
mended  to  trim 
back  the  fat  on 
hams  from  1  in. 
to  a  maximum 
of  1  in.  and  on 
other  pork  pro¬ 
ducts  to  1  in. 
Consumer  sur¬ 
veys  have  shown 
a  decided  prefer¬ 
ence  for  leaner 
cuts. 


Leipzig  fair 

Food  machinery  to  be  exhibited  at 
the  Leipzig  Spring  Fair  includes  a 
sorting  machine  for  fruit  and  vege¬ 
tables,  an  impregnating  pump  for  pro¬ 
cessing  aerated  water  and  equipment 
for  mills,  breweries,  soft  drinks  manu¬ 
facturers,  dairies,  and  for  processing 
fruit  and  vegetables,  meat  and  fish. 


Sugar  information  group 

The  Dutch  organisation  "Sugar” 
has  founded  a  Sugar  Information 
Group,  composed  of  biochemists, 
nutritionists,  and  other  scientific 
workers  in  the  sugar  and  glucose 
manufacturing  and  using  industries. 

The  programme  embraces  the  study 
and  encouragement  of  scientific  enquiry 
on  the  importance  of  sugar,  glucose 
and  other  refined  carbohydrates  in  the 
nutrition  of  man  and  animals,  as  well 
as  the  dissemination  of  information  on 
the  subject.  The  motive  for  the  set¬ 
ting  up  of  the  Group  was  the  continu¬ 
ing  campaign  waged  in  certain  quar¬ 
ters  to  bring  about  a  reduced  con¬ 
sumption  of  sugar,  in  which  certain 
arguments — for  example  the  view  that 
high  consumption  of  sugar  is  the  cause 
of  dental  caries — are  not  always  used 
correctly.  The  results  of  nu^tional 
research,  as  far  as  sugar  is  concerned, 
are  often  interpreted  a  little  too  freely, 
alleges  the  organisation. 

Organisations  abroad  which  are  in¬ 
terested  are  invited  to  communicate 
with  the  secretariat  with  a  view  to  an 
exchange  of  ideas  and  information. 
The  secretariat  is  in  charge  of  Dr. 
C.  Nieman,  c/o  C.I.D.I.,  42,  Henri 
Polaklaan,  Amsterdam,  Holland. 


New  confectionei^  ideas 

Free  samples  of  confectionery  based 
on  their  stabilised  whipping  agent 
Hyfoama  are  being  sent  to  confec¬ 
tioners  all  over  the  world  by  Lenderink 
and  Co.,  of  Schiedam,  Holland.  The 
company  is  trying  to  offer  customers 
new  ideas  for  confectionery  lines  and 
to  encourage  adult  consumption  of 
confectionery. 

The  fourth  sample  box  to  be  dis¬ 
tributed  last  year  went  to  1,300 
addresses.  It  contained  a  selection  of 
samples  made  to  nine  different  recipes, 
all  described  as  "  semi-finished  ”  con¬ 
fections  and  intended  for  subsequent 
refinement  of  shape,  colour,  flavour 
and  texture  to  suit  particular  sources 
of  raw  materials  or  particular  sales 
markets.  The  samples  in  this  box  were 
essentially  suited  for  development  into 
counter  lines,  such  as  candy  bars  or 
novelties.  Earlier  distributions  had 
covered  wafer  fillings,  light  foam 
figures  not  coated  with  chocolate,  fill¬ 
ings  for  boiled  sweets,  etc. 

Hyfoama  is  a  finely  divided  white 
powder  derived  from  milk  casein.  It 
was  first  developed  during  the  war  as 
a  substitute  for  egg  albumen  and  was 
originally  distributed  in  liquid  form. 
Since  the  end  of  the  war  and  the  res¬ 
toration  of  natural  egg  supplies,  how¬ 
ever,  development  has  proceeded  fur¬ 
ther  and  it  is  claimed  that  the  present 
day  product  offers  many  advantages 
over  the  natural  egg  product:  not  least 
among  these  are  its  absolute  unifor¬ 
mity,  its  regulated  price,  its  freedom 
from  bacteriological  decay  and  its  in¬ 
definite  shelf  life.  The  normal  dosage 
in  both  confectionery  and  bakery  pro¬ 
ducts  is  of  the  order  of  0.5%  to  1%. 
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Erections  and  Extensions 


Retailing  conference 

"  Retailing  and  the  vitality  of  the 
National  economy  ”  will  be  the 
general  theme  of  the  second  Retail 
Management  Conference  to  be  held  by 
the  British  Institute  of  Management 
at  Eastbourne  from  March  6  to  8. 
Subjects  to  be  discussed  include 
method  study,  training  of  executives, 
retail  advertising  and  the  implications 
of  prepackaging. 


** Industrial  engineers**  recognised 

The  activities  of  British  industrial 
engineers  is  to  be  co-ordinated  by  a 
special  division  set  up  by  the  Institu¬ 
tion  of  Works  Managers.  The  term 
“  industrial  engineering  ”  is  applied  to 
activities  such  as  plant  layouts, 
mechanical  handling,  material  usage, 
time  and  motion  study,  production, 
planning  and  costing.  The  I.W.M. 
has  chosen  a  committee  from  its 
specialist  members  who  have  decided 
the  qualifications  meriting  the  title 
"  Industrial  engineer.”  Those  who 
conform  to  these  qualifications  are 
eligible  for  election  to  the  Institution. 


Cereab  symposium 

The  production,  processing  and 
testing  of  wheat,  oats  and  barley  are 
to  be  surveyed  at  a  symposium  on  the 
chemistry  and  industrial  applications 
of  cereals  to  be  held  by  the  Royal 
Institute  of  Chemistry  at  the  Univer¬ 
sity  of  St.  Andrews  from  Jime  23  to 
30- 

The  introductory  section  will  deal 
with  the  production  of  cereals  and 
will  be  followed  by  the  section  on  pro¬ 
cessing  and  testing.  This  will  include 
the  following  papers: 

”  The  extraction  and  processing  of 
flour  for  special  purposes.”  Dr. 
A.  J.  Amos. 

”  The  physical  testing  of  doughs.” 
Dr.  J.  B.  M.  Coppock  and  Miss  Ruth 
Bennett. 

”  Modem  methods  of  analysis  applic¬ 
able  to  cereal  problems.”  Dr.  J.  Haw¬ 
thorn. 

”  Recent  studies  on  cereal  carbo¬ 
hydrates  and  enzymes.”  Prof. 

I.  A.  Preece. 

”  The  dissection  and  composition  of 
grain.”  Dr.  J.  J.  C.  Hinton. 

”  Recent  research  on  oatmeal.”  Dr. 
N.  L.  Kent. 

The  third  section,  which  deals  with 
the  application  of  cereals,  will  consist 
of  the  following  papers: 

"  Cereals  in  human  nutrition.”  Prof. 
R.  A.  McCance  and  Dr.  Widdowson. 

”  Cereals  in  animal  nutrition.”  Dr. 

J.  Duckworth. 

"  The  utilisation  of  oat  husks  for  the 
preparation  of  furfural  and  deriva¬ 
tives.”  Dr.  Peter. 

“  Mechanisation  in  the  cereal  and 
baking  industries.”  Dr.  R.  A.  Scott. 


H.  J.  Heinz  and  Co.,  Ltd.,  have 
been  granted  permission  to  construct 
a  distribution  depot  and  offices  on  a 
site  at  Sealand  Road  Industrial 
Estate,  Chester. 


Grimsby  Corporation  has  approved 
plans  for  the  conversion  of  an  ice  rink 
in  Ladysmith  Road,  Grimsby,  into  a 
food  factory  for  Berkeley  Hygienic 
Products,  Ltd.,  Riby  Street,  Grimsby. 

* 

Cadbury  Bros.  Ltd.,  of  Boumville, 
are  planning  the  erection  of  two  76  ft. 
high  steel  silos  for  the  storage  of  raw 
materials  at  their  factory  in  Pasture 
Road,  Moreton,  Wallasey. 

• 

R.  A.  Peacock  and  Son,  Ltd.,  have 
been  granted  permission  to  erect  an 
extension  to  their  bakery  premises  in 
Fairley  Street,  Glasgow. 

* 

T.  Wall  and  Sons,  Ltd.,  have 
secured  a  site  for  the  erection  of  a  new 
depot  at  Hampden  Park  Trading 
Estate,  Eastbourne,  Sussex. 


The  British  Syphon  Co.,  Ltd.,  will 
shortly  erect  two  factory  buildings 
and  offices  at  Hampden  Park  Trading 
Estate,  E^tboume,  Sussex. 


Dyson  Wilkinson  (Frosted  Foods), 
Ltd.,  Rhos  Road,  Rhos,  Colwyn  Bay, 
Denbighshire,  are  planning  to  estab¬ 
lish  a  new  factory  at  Sealand  Trading 
Estate,  Chester. 


British  Vitamin  Products,  Ltd., 
have  had  plans  approved  for  the  con¬ 
struction  of  additional  factory  premi¬ 
ses  covering  an  area  of  3^  acres  at 
Widford  Industrial  Estate,  Chelms¬ 
ford,  Essex. 


Scottish  food  exhibition 

Scotland’s  first  international  food 
exhibition  will  be  opened  by  the 
Secretary  of  State  for  Scotland  at 
Glasgow  on  April  10. 

One  hundred  major  exhibitors  are 
taking  part  under  the  auspices  of  the 
Scottish  Federation  of  Grocers  and 
Provision  Merchants’  Associations. 
Foreign  suppliers  will  exhibit. 


Nutting  Bros.  Ltd.,  packing  case 
manufacturers,  are  planning  exten¬ 
sions  to  their  factory  in  Windsor 
Street,  Birmingham. 

* 

H.  Sharp,  bakers  and  confectioners, 
are  planning  the  erection  of  a  two- 
storey  bakery  building  on  a  site  in 
Barford  Street,  Birmingham. 

* 

The  erection  of  a  fish  canning 
factory  on  Bridlington  Industrie 
Estate,  Yorkshire,  is  planned  by 
A.  Baron,  34,  Lansdowne  Road, 
Bridling^n. 


Carr  and  Co.,  Ltd.,  biscuit  manu¬ 
facturers,  are  having  a  new  warehouse 
and  administrative  office  building 
erected  at  Caldewgate  Biscuit  Works, 
Carlisle. 

* 

Chi  vers  and  Sons,  Ltd.,  have  had 
plans  passed  for  the  erection  of  a 
^^14,000  warehouse  at  Montrose,  Scot¬ 
land. 


British  Belting  and  Asbestos.  Ltd., 
conveyor  belting  manufacturers,  have 
purchased  a  14-acre  site  on  Raw- 
clifle  Road  Industrial  Estate,  Goole, 
Yorks,  for  the  erection  of  a  new 
factory. 

* 

Thomas  Parkinson,  Ltd.,  biscuit 
manufacturers,  propose  the  erection  of 
new  extensions  at  Phoenix  MU!, 
Wesham,  near  Preston. 


Construction  of  a  fish  freezing 
factory  in  Strickland  Street,  Hull,  is 
planned  by  Sproston  and  Crowther 
(Fleetwood),  Ltd. 


Thomas  Scott  and  Sons  (Bakers), 
Ltd.,  have  had  plans  submitted  for 
an  extension  to  their  bakery  in  Dun¬ 
nings  Bridge  Road,  Bootle,  Lancs. 


Refrigeration  proceedings  published 

The  Proceedings  of  the  gth  Interna¬ 
tional  Congress  of  Refrigeration  have 
been  published  and  are  available  from 
the  Institut  International  du  Froid, 
177,  Bvd.  Malesherbes,  Paris,  at 
10,000  francs.  The  work  consists  of 
about  1,800  pages  and  more  than  600 
figures.  The  Proceedings  will  also  be 
published  as  separate  booklets. 
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Food  News  Overseas 


Congo  confectionery  tax 

Imports  into  the  Belgian  Congo  of 
confectionery  which  does  not  contain 
cocoa,  are  now  subject  to  a  new  12% 
ad  valorem  customs  duty. 


Swiss-French  food  exchange 

A  two-year  trade  agreement  has 
been  signed  between  Switzerland  and 
France.  Under  the  agreement  French 
exports  will  include  cereals,  vegetables, 
fats  and  oils,  fresh  and  preserved 
meats,  wines,  etc.  In  return  she  will 
receive  fresh  water  fish,  milk  powder, 
fruit  and  vegetables,  confectionery  and 
chocolate,  biscuits,  pomace,  pectin  and 
other  food  products. 


Antibiotic  treatment  of  meat 

Experiments  with  the  injection  of 
antibiotics  into  living  animals  to  pro¬ 
duce  meat  which  is  already  treated  to 
delay  spoilage  were  described  at  the 
American  Meat  Institute’s  Annual 
Meeting  recently  by  Dr.  Herbert  G. 
Luther  of  Chas.  Pfizer  and  Co.  Inc.  If 
internal  spoilage  could  be  reduced,  he 
said,  much  more  meat  could  be  sold 
to  people  in  regions  where  transport 
and  refrigeration  facilities  are  limited. 
Quality  improvement  in  flavour,  juici¬ 
ness,  and  tenderness  could  be  made  if 
it  were  not  necessary  to  chill  meat 
immediately  after  killing  animals  In 
the  Pfizer  method  the  antibiotic  is  in¬ 
jected  into  live  animal’s  abdominal 
cavity  and  from  there  it  is  carried  by 
the  blood  and  lymphatic  systems  to 
every  part  of  the  body. 

Advances  in  the  commercial  applica¬ 
tion  of  aureomycin  in  minute  dilutions 
for  a  dip  method  for  poultry,  fish  and 
meat  were  described  by  Dr.  Wilbur  H. 
Miller  and  Burton  F.  Bowman  of  the 
American  Cyanamid  Co.  Poultry, 
they  claimed,  when  dipped  in  such  a 
solution,  then  packaged  and  refriger¬ 
ated,  could  not  be  distinguished  in 
taste  or  appearance  from  freshly  killed 
birds. 

Beef  infused  with  aureomycin  can 
tenderise  at  room  temperature  for  24 
to  48  hr.  before  refrigeration  without 
losing  its  tenderness,  according  to  the 
speakers.  Only  trace  amounts  of  the 
antiobiotics  are  required  and  any 
small  amount  which  might  remain  after 
processing  the  meat  is  destroyed  in 
cooking. 

Other  speakers  at  the  meeting 
stressed  the  importance  of  frozen  meat 
products.  Ready  packed  school  lunch 
packages  and  children’s  dinner  pack¬ 
ages  were  suggested  by  one  speaker. 
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The  new  lean 
trim  advocated 
by  the  American 
Meat  Institute. 
Packer  members 
of  the  Institute 
are  being  recom¬ 
mended  to  trim 
back  the  fat  on 
hams  from  1  in. 
to  a  maximum 
of  1  in.  and  on 
other  pork  pro¬ 
ducts  to  1  in. 
Consumer  sur¬ 
veys  have  shown 
a  decided  prefer¬ 
ence  for  leaner 
cuts. 


Leipzig  fair 

Food  machinery  to  be  exhibited  at 
the  Leipzig  Spring  Fair  includes  a 
sorting  machine  for  fruit  and  vege¬ 
tables,  an  impregnating  pump  for  pro¬ 
cessing  aerated  water  and  equipment 
for  mills,  breweries,  soft  drinks  manu¬ 
facturers,  dairies,  and  for  processing 
fruit  and  vegetables,  meat  and  fish. 


Sugar  information  group 

The  Dutch  organisation  "Sugar” 
has  founded  a  Sugar  Information 
Group,  composed  of  biochemists, 
nutritionists,  and  other  scientific 
workers  in  the  sugar  and  glucose 
manufacturing  and  using  industries. 

The  programme  embraces  the  study 
and  encouragement  of  scientific  enquiry 
on  the  importance  of  sugar,  glucose 
and  other  refined  carbohydrates  in  the 
nutrition  of  man  and  animals,  as  well 
as  the  dissemination  of  information  on 
the  subject.  The  motive  for  the  set¬ 
ting  up  of  the  Group  was  the  continu¬ 
ing  campaign  waged  in  certain  quar¬ 
ters  to  bring  about  a  reduced  con¬ 
sumption  of  sugar,  in  which  certain 
arguments — for  example  the  view  that 
high  consumption  of  sugar  is  the  cause 
of  dental  caries — are  not  always  used 
correctly.  The  results  of  nutritional 
research,  as  far  as  sugar  is  concerned, 
are  often  interpreted  a  little  too  freely, 
alleges  the  organisation. 

Organisations  abroad  which  are  in¬ 
terested  are  invited  to  communicate 
with  the  secretariat  with  a  view  to  an 
exchange  of  ideas  and  information. 
The  secretariat  is  in  charge  of  Dr. 
C.  Nieman,  c/o  C.I.D.I.,  42,  Henri 
Polaklaan,  Amsterdam,  Holland. 


New  confectionei^  ideas 

Free  samples  of  confectionery  based 
on  their  stabilised  whipping  agent 
Hyfoama  are  being  sent  to  confec¬ 
tioners  all  over  the  world  by  Lenderink 
and  Co.,  of  Schiedam.  Holland.  The 
company  is  trying  to  offer  customers 
new  ideas  for  confectionery  lines  and 
to  encourage  adult  consumption  of 
confectionery. 

The  fourth  sample  box  to  be  dis¬ 
tributed  last  year  went  to  1,300 
addresses.  It  contained  a  selection  of 
samples  made  to  nine  different  recipes, 
all  described  as  "semi-finished”  con¬ 
fections  and  intended  for  subsequent 
refinement  of  shape,  colour,  flavour 
and  texture  to  suit  particular  sources 
of  raw  materials  or  particular  sales 
markets.  The  samples  in  this  box  were 
essentially  suited  for  development  into 
counter  lines,  such  as  candy  bars  or 
novelties.  Earlier  distributions  had 
covered  wafer  fillings,  light  foam 
figures  not  coated  wi^  chocolate,  fill¬ 
ings  for  boiled  sweets,  etc. 

Hyfoama  is  a  finely  divided  white 
powder  derived  from  milk  casein.  It 
was  first  developed  during  the  war  as 
a  substitute  for  egg  albumen  and  was 
originally  distributed  in  liquid  form. 
Since  the  end  of  the  war  and  the  res¬ 
toration  of  natural  egg  supplies,  how¬ 
ever,  development  has  proceeded  fur¬ 
ther  and  it  is  claimed  that  the  present 
day  product  offers  many  advantages 
over  the  natural  egg  product:  not  least 
among  these  are  its  absolute  unifor¬ 
mity,  its  regulated  price,  its  freedom 
from  bacteriological  decay  and  its  in¬ 
definite  shelf  life.  The  normal  dosage 
in  both  confectionery  and  bakery  pro¬ 
ducts  is  of  the  order  of  0.5%  to  1%. 
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New  Companies 

MilUr-Walker  Bakeries,  Ltd.  (557336.) 
47,  Greek  Street,  London,  W.i.  ^1,000. 
Dirs. :  W.  T.  Miliar-Walker  and  E.  J, 
Cotterill. 

H.  J.  Larkin’s  Boasted  Peanuts,  Ltd. 

(557473  )  544.  Barking  Road.  Plaistow, 
London,  E.13.  ;{ioo.  Subs.:  J.  S. 
Capes  and  R.  V.  Cobb. 

Di-Lactofort  Products  Oo.,  Ltd. 
(557890.)  I,  Woodfield  Avenue,  Wolver¬ 
hampton.  Mfrs.  and  exporters  and  im¬ 
porters  of  and  dealers  in  Diatex  nutri¬ 
tional  foods  and  other  foodstuffs.  £2,000". 
Dirs. :  F.  W.  and  W.  A.  Yeomans  and 
J.  Ledbury. 

Wholesale  Food  Distributors  (Wallasey), 
Ltd.  (557936.)  Mfrs.  of  and  dealers  in 
chocolate  and  sugar  confectionery,  ice 
cream,  biscuits  and  similar  sweetmeats, 
etc.  £1,000.  Dirs.:  N.  C.  W.  and  Mrs. 

M.  B.  Ives,  95,  Dalmorton  Road,  Walla- 
sev,  Cheshire. 

Madelaine  Patisseries,  Ltd.  (558010.) 
30,  Temple  Fortune  Parade,  London, 

N. W.ii,  Pastrycooks,  biscuit  manufac¬ 
turers,  bakers  and  confectioners.  £100. 
Dirs.:  A.  Schutzman,  K.  Eichner  and 
J.  Putschner. 

Osogood  Distributors,  Ltd.  (558044.) 
Mfrs.  and  packers  of  yeast  extract  and 
other  extracts  for  soups  and  other  edible 
purposes.  .  Mfrs.  and  distributors  of  all 
kinds  of  food  products.  ;^ioo.  Subs.: 
D.  W.  Lennison,  23,  Harcourt  House, 
19,  Cavendish  Square,  London,  W.i,  and 
C.  H.  Taylor. 

Frostman  Sales,  Ltd.  (558068.)  117, 

Long  Acre,  Covent  Garden,  London, 
W.C.2.  Growers,  importers,  exporters, 
canners,  bottlers,  processors,  dealers  in 
and  agents  for  frozen  and  other  food¬ 
stuffs,  etc.  i^ioo.  Dirs. :  D.  E.  and 
B.  Manuel. 

H.  and  M.  Blight  (Mutley),  Ltd. 

(558071.)  5,  Mutley  Plain,  Plymouth. 

Mfrs.  of  and  dealers  in  sweetmeats,  etc. 
£5,000.  Dirs. :  F.  B.  W.  and  Marion  E. 
Blight. 

J.  Gk>odlried,  Ltd.  (558185.)  14,  Dale 
Street,  Liverpool,  2.  Mfrs.  and  suppliers 
of  sweets,  chocolates  and  confectionery 
of  all  kinds.  £2,000.  J.,  N.,  and  Mrs. 

H.  Goodfried. 

F.  Coleman,  Ltd.  (558921.)  Julian 
Street,  Grimsby.  To  take  over  business 
of  mineral  water  mfr.  carried  on  at 
Grimsby  by  the  late  F.  Coleman.  ;^5,ooo. 
Dirs. :  Gladys  Coleman  and  C.  P.  Mastin. 

A.  Wellsted,  Ltd.  (559009.)  «4,  Middle 
Pavement,  Nottingham.  Mfg.,  whole¬ 
sale,  retail  and  exporting  confectioners, 
dealers  in  chocolates,  sweets,  etc.  £5,000. 
Dirs.:  A.  J.  and  Mrs.  H.  Wellsted. 

Sampson  Lord  and  Stevens,  Ltd. 
(559022.)  1,  Beaconsfield  Road,  Knowle, 
Bristol.  Mfrs.  and  factors  of  and  dealers 
in  boiled  sweets,  chocolates,  biscuits, 
jams,  preserves,  etc.  £100.  Dirs. : 
F.  H.  J.  Sampson  and  A.  R.  T.  Hannah. 
Continental  Sausages  and  Specialities, 
(559119  )  12,  Bridewell  Place, 

Ix>ndon,  E.C.4.  £^00.  H.  Kirby  and 

A.  Klopotowski. 

E.  S.  Shaw  and  Sons,  Ltd.  (559128.) 
184,  Invicta  Road,  Sheemess,  Kent. 
Mfrs.  of  sweets  and  confectionery  and 
general  wholesale  merchants  carried  on 
at  Sheerness  by  E.  S.  Shaw  and  Sons. 
£5,000.  Dir. :  E.  S.  Shaw. 

James  Orundy  and  Sons,  Ltd.  (557332.) 
33r,  Ordnance  Road,  Enfield,  Mdx. 
Mfrs.  of  and  dealers  in  foodstuffs,  etc. 
£100.  Dirs. :  J.  and  Mrs.  E.  Grundy. 


The  Leonard  Hill  Technical 
Group  this  month 

Dairy  Engineering.  —  Butter 
Concentrate  for  Hot  Climates; 
Glass-Reinforced  Plastic  Cowls 
for  Electric  Delivery  Vehicles; 
Electric  Dairy  Water  Heating 
and  Steam  Sterilising  Equip¬ 
ment,  2;  Functions  of  the  Food 
and  Drugs  Sampling  Officer. 

Manufacturing  Chemist. — Sol¬ 
ubilisation  wi^  Amphiphilic 
Compounds,  i,  Animal  Feed 
Additives;  Essential  Oils  and 
their  Pharmaceutical  Applica¬ 
tions;  Grange  Chemicals’  new 
Detergent  Plant;  Progress  Re¬ 
ports  on  Perfumery  and  Essential 
Oils,  Disinfectants  and  Disinfec¬ 
tion,  and  Analytical  Chemistry. 

World  Crops. — A  Successful 
Bahamian  Venture;  The  Rupun- 
uni  Savannahs;  Subsistence 
Farming  in  the  Rupununi  Savan¬ 
nahs;  A  Note  on  Agriculture  in 
Latin  America;  •  Soya- Bean 
Adaptation  in  Sweden;  Agricul¬ 
tural  Crops  in  Hawaii,  2. 

Chemical  and  Process  Engin¬ 
eering. — Effluent  Disposal  Pro¬ 
blems  in  the  Chemical  and 
Allied  Industries;  Evaporation; 
The  Chlorine  Industry  in  France; 
Explosions,  Poisons,  and  the 
Chemical  Engineer. 

Fibres. — Properties  and  Uses 
of  Courlene;  Rilsan  Polyamide 
II — A  Newcomer  in  the  Field  of 
Synthetic  Fibres;  Resin  Finish¬ 
ing  of  Fabrics  Composed  of 
Native  and  Regenerated  Cellu¬ 
lose;  The  Haas  Rotary  Rod 
Drier;  The  French  Jute  Indus¬ 
try. 

Corrosion  Technology. — The 
Corrosion  Committee  of  the 
A.B.E.M.;  Deterrence  of  Hydro¬ 
gen  Blistering  at  a  Fluid  Cataly¬ 
tic  Cracking  Unit. 

Petroleum.  —  Special  Road 
Tanker  and  Transport  Issue. 

Muck  Shifter. — Concrete  Shaft 
Sinking — Caisson  Method;  More 
Power  from  Niagara  Falls;  Tin 
Mining  and  Dredging  in  South 
East  Asia;  World's  Largest  Sus¬ 
pension  Bridge  Span  Projected. 

Building  Materials. — The  Ar¬ 
chitectural  Use  of  Building  Ma¬ 
terials;  Flax  Panels — The  New 
Building  Board;  Self  Parking 
<Jarage. 


Eggdon  Food  Products,  Ltd.  (558361.) 
Eggdon  House,  St.  George’s  Road,  Dor¬ 
chester,  Dorset.  Mfrs.  of  and  dealers  in 
sausages,  meat,  pork  and  other  pies. 
;^5oo.  Dirs.:  A.  D.,  R.  R.,  and  D.  N. 
Wright. 

From  Jordan  and  Sons,  Limited,  Com¬ 
pany  Registration  Agents,  116,  Chancery 
Lane,  London,  W.C.2. 


Trade  Marks 

APPLICATIONS 

MEO  -  MEBBILIES.— B74 1 ,986.  Flour, 
bread,  flour  confectionery,  cake  mixtures, 
sausage  rolls,  meat  pies,  meat  pasties, 
meat  and  egg  pies  and  meat  and  egg 

?asties.  Merry  Miller  Bakeries,  Ltd., 
he  Walks,  Park  Road,  I.ondon,  N.2. 
MATLOW’S  PIXIES.— B74 2, 205.  Non- 
medicated  sugar  confectionery.  Matlow 
Bros.,  Ltd.,  Brunswick  Works,  New 
Mills,  near  Stockport,  Cheshire. 
SUNBLEST. — 743,631.  Non-alcoholic 
drinks  and  preparations  for  making  such 
drinks.  Stevenson  and  Howell,  Ltd., 
Standard  Works,  95A,  Southwark  Street, 
London,  S.E.i. 

VELVET  GOLD. — Canned  vegetables, 
fish,  and  canned  and  dried  fruits.  Sun 
Grown  Food  Oorporation,  24,  California 
Street,  San  Francisco,  California,  c/o 
Stevens,  Langner,  Parry  and  Rollinson, 
5-9,  Quality  Court,  Chancery  Lane, 
Ivondon,  W.C.2. 

SUNDOBNE. — 736,572.  Fruits  and 
vegetables,  all  being  preserved,  dried, 
cooked,  bottled  or  canned.  Morgan 
Edwards,  Ltd.,  The  Warehouse,  Brook 
Street,  Welshp(K)l. 

FLETIB  DE  tVS.— 737,  154.  Preserved, 
dried,  cooked,  bottled  and  canned  vege¬ 
tables;  marrons  in  syrup  and  marrons 
glacis.  Plantln  Bros.,  Ltd.,  6,  Laurence 
Pountney  Hill,  London,  E.C.4. 

SUNNY  OLEN. — 736,978.  Cereals  and 
cereal  preparations,  all  l>eing  f(K)d  for 
human  consumption.  John  Wilson  and 
Sons  (Birmingham),  Ltd.,  50-52,  Well 
Street,  Birmingham,  19. 

SUN  PAT  MINIOBEAMS.— ,741,147. 
Non-medicated  confectionery  in  the  form 
of  creams.  H.  S.  Whiteside  and  Oo., 
Ltd.,  Parkhouse  Works,  Parkhouse 
Street,  London,  S.E.5. 

GANDY  QUEEN.— B742, 683.  Choco¬ 
late,  chocolates  and  non-medicated  con¬ 
fectionery.  Glarnico,  Ltd.,  Clarnico  Con¬ 
fectionery  Works,  VV'allis  Road,  London, 
E.9. 

VIBONIG. — 742,789.  Non  -  alcoholk 

drinks.  Panda  Table  Waters,  Ltd.,  3, 
Dyer’s  Buildings,  Holbom,  I^ondon, 
E.C.i. 

MAGKENZIE'S  NUT  DBY.— 743.721. 
Sherry  wines.  Mackenzie  and  Go.,  20, 
Eastcheap,  I-ondon,  E.C.3. 

ZIO-ZAO. — 743,241.  Ice  cream,  sauces, 
flavourings  (not  lieing  essential  oils)  and 
preparations  consisting  principally  of 
sugar  and  cocoa  for  use  in  making  ice 
cream  and  ice  confections.  O.  O.  Balch, 
trading  as  Balch  Flavor  Go.,  1301,  Adams 
Street,  Pittsburgh  33,  Penn.,  U.S.A.; 
Manufacturer  and  merchant. 

OUM  GABOJA. — 743,321.  Chewing  gum. 
Ajama  Ghemical  Go.,  Ltd.,  Charltoo 
Works,  Spelthorne  Lane,  Ashford,  Mid¬ 
dlesex;  Manufacturers. 

BELL’S. — 737,178.  Scotch  whisky.  Arthur 
Bell  and  Itons,  Ltd.,  11/21,  Victoria 
Street,  Perth,  Scotland;  Distillers. 
SAINT-JAMES.— 741,477.  Rum.  SA. 
des  Plantations  Saint-James  (a  Soci^ 
Anonyme  under  the  laws  of  France), 
Pointe  Simon,  Fort-de-France,  Martin 
ique;  Merchants. 

THBEE  GASTLES.— 742,013.  Wines 
(alcoholic).  Yeo,  Batclifle  and  Dawe, 
Ltd.,  41,  Iligh  Street,  Barnstaple,  Devon; 
W'ine  and  spirit  merchants. 

WHITE  HUNTEB.— 11742.679- 
African  burgundy.  Gooper  and  Oo.  • 
Stores,  Ltd.,  8-38,  Howard  Street,  Glas¬ 
gow;  Manufacturers  and  merchants. 
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Information  and  Adviee 

Thto  Service  is  available  to  subscribers  to  Food  Manufacture.  If  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries  cannot  be  answered  by  telephone. 


Cooking  hams 

B.7692.  /  would  like  your  suggestions  on  methods  of 
cooking  open  packed  boneless  hams  in  containers. 
(Warrington,  Lancs.) 

Soak  the  ham  in  cold  water  for  an  hour  or  two  before 
it  is  boned.  Remove  the  aitchbone,  etc.  cleanly  and 
leave  the  meat  at  the  shank  end  tucked  away  in  the  space 
left  by  the  removal  of  the  bone.  This  gives  a  square  pack 
to  the  ham,  which  is  then  wrapped  tightly  in  a  clean  cloth 
to  maintain  the  shape  during  cooking. 

Square,  round  or  oval  containers  are  used  for  cooking. 
They  are  fitted  with  a  curved  lid  which  keeps  the  ham  in 
place.  The  container  has  a  ratchet  with  two  powerful 
springs,  by  means  of  which  the  press  adjusts  itself  auto- 
mati^y  when  the  contraction  which  always  takes  place 
on  cooling,  occurs.  Cook  the  hams  at  a  temperature  of 
170®  F.  and  allow  about  25  min.  for  every  lb.  of  meat. 
Losses  in  the  cooking  process  may  be  considerable  unless 
are  is  taken,  but  they  should  never  be  allowed  to  exceed 
20%  of  the  total  weight  when  uncooked.  By  lowering 
the  temperature  and  increasing  the  time  during  which  the 
ham  is  cooked  the  losses  may  be  reduced.  Some  manu¬ 
facturers  plunge  the  ham  into  water  raised  to  a  tempera¬ 
ture  just  over  200*  F.,  i.e.  slightly  below  boiling  point. 
They  then  remove  the  source  of  the  heat  and  pack  the 
copper  and  the  lid  round  with  sacks,  etc.,  so  as  to  retain 
the  heat  as  long  as  possible.  The  pack  is  left  undisturbed 
until  the  following  morning.  This  method  is  naturally 
slower  but  it  helps  to  reduce  cooking  losses.  However 
it  affects  the  keeping  qualities  and  must  be  used  with 
discretion  during  hot  weather. 

Non-tterilised  anchovy  paste 

®-7475-  Can  you  provide  us  with  a  recipe  for  anchovy 
piste  suitable  for  putting  up  in  tubes?  The  type 
of  paste  in  which  we  are  interested  is  the  one  known 
in  France  as  "  beurre  d'Anchois  ”  which  we  believe  is 
a  Hon-sterilised  product.  (Banbury) 

Anchovies,  as  supplied  in  drums,  have  undergone  a 
salt  pickling  process  which  produces  the  characteristic 
flavour  and  which  also  removes  the  bulk  of  the  oil 
present  in  this  naturally  oily  fish.  There  is  enough  salt 
present  after  the  pickling  process  to  enable  the  fish  to 
keep,  provided  the  conditions  of  salt  content  are  met. 
The  b«t  method  of  preparing  such  a  paste  is  first  to 
wash  the  loose  crystals  of  salt  from  the  fish,  then  to  put 
these  through  a  sieving  machine  to  remove  bones  and 
scales,  etc.,  and  then  to  incorporate  some  soft  fat,  such 
as  Lytexa  or  oil  such  as  groundnut,  with  the  aid  of  gum 
h^canth  and  by  using  a  paste  mill. 

The  flavouring  consists  of  pepper,  cayenne  pepper  and 
thought  desirable,  a  small  amount  of  butter  flavour. 
H  a  "  stiff  ”  paste  is  required  soya  bean  flour  should  be 
In  making  this  type  of  product  the  following 
points  should  be  ^me  in  mind. 

1-  The  salt  content  of  the  water  fraction  (all  the  water 
contained  in  the  product)  must  be  in  the  region  of  26A%. 

Manufacture — March,  1956 


2.  The  fat  or  oil  content  may  vary  according  to  the 
flavour  desired,  for  this  will  not  affect  the  salt  content  of 
the  water  fraction  but  will  “  bulk  ”  to  the  paste  to  pro¬ 
duce  a  mild  flavour. 

3.  There  must  be  sufficient  emulsification  to  prevent 
separation  of  the  liquid  in  the  tubes. 

We  suggest  the  following  recipe  as  a  basis  for  experi¬ 
ment. 


Sieved  anchovies 
Lytexa 

Soya  bean  flour  (soaked  in  liquids  below) . . 
Water  . . 

Vinegar 

Salt 

Sugar  . . 

Pepper 

Cayenne  pepper 
Gum  tragacanth 


23  lb. 

4  lb. 

1  lb. 
4  lb. 

2  lb. 
ilb. 
iib. 

I  oz. 
*02. 
6  02. 


Mix  the  soya  flour  with  the  vinegar  and  water  and 
then  mix  this  with  the  sieved  anchovies  and  the  ^ices. 
The  gum  tragacanth  is  dry  mixed  with  the  sugar  and 
salt  and  is  shaken  into  the  above  with  a  vigorous  whisk¬ 
ing.  The  fat  is  then  added,  to  be  well  mixed  in  before 
the  finishing  milling  operation. 

If  the  mixture  is  too  stiff,  the  soya  flour  may  be 
omitted,  as  may  part  of  the  gum  tragacanth.  .Alterna¬ 
tively  the  mixture  may  be  diluted  with  saturated  brine 
^  (26J  parts  of  salt  in  73A  parts  of  water  by  weight). 


Information  supplied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant,  machinery 
and  materials  and  also  general  information  as  follows : 
B.7682.  Address  of  collapsible  tube  manufacturers.  (New 
York) 

B.7684.  Information  on  aromatic  chemicals.  (New¬ 
castle) 

B.7685.  Address  of  plywood  drum  manufacturers. 
(Bristol) 

B.7686.  Suppliers  of  cardboard  jam  jar  covers.  (Great 
Yarmouth) 

B.7687.  Manufacturer  of  cherry  stoning  machine. 

(Winchester)  , 

B.7688.  Manufacturers  of  bottle  seal.  (Manchester) 
B.7689.  Suppliers  of  X-ray  equipment  for  examination 
of  food  products.  (Dundee) 

B.7690.  Possible  uses  for  concentrated  apple  juice. 
(London,  E.C,2) 

B.7691.  Information  on  nut-skinning  machine.  (London 

E.C.i) 

B.7692.  Advice  on  cooking  open  pack  ham  in  containers. 

(Warrington,  Lancs)  » 

B.7693.  Information  on  tomato  skinning  machine. 
(Larache,  Spanish  Morocco) 

B.7696.  Yield  of  lard  from  various  materials  in  cattle 
industry.  (Co.  Kildare,  Eire)  '  _  ‘ 
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Recent  Patents 


COMPLETE  SPECIFICATIONS  ACCEPTED 

742,644.  J.  Lyons  and  Co.,  Ltd.,  and 
P.  White:  Manufacture  of  ice  cream. 
742,647.  Aplin  and  Barrett,  Ltd.  : 
Milk  food  product. 

742,482.  P.  R.  Laquilharre:  Method 
and  apparatus  for  pasteurising  or  sterilis¬ 
ing  liquid  or  semi-liquid  products. 
742.682.  C.  Goodall:  Carbohydrate  food¬ 
stuffs. 

743,241.  Food  Machinery  and  Chemical 
CoRP. :  Rectification  of  a  mixture  of  two 
or  more  components. 

743,183.  L.  G.  Hawkins  and  Co..  Ltd.: 
Automatic  electrically  heated  apparatus 
for  making  beverages. 

743,196.  Van  Hess  Ges.:  Production  of 
fish  preparations. 

743,370.  Ready  Mixes  (Food  Special¬ 
ists),  Ltd.  :  Ready  food  mixes. 

743,536.  British  Sugar  Corp.,  Ltd., 
and  G.  E.  Spriggs  :  Packaging  machine. 
743,674.  American  Home  Products 
Corp.  :  Food  compositions. 

743,562.  Seitz-Werke  Ges.  :  Devices  for 
the  sterilisation  and  subsequent  rinsing  of 
bottles. 

743,512.  Frobiageries  Bel.:  Process  and 
installation  for  the  treatment  of  ferment¬ 
able  industrial  residuary  waters  and  par¬ 
ticularly  residual  waters  from  milk  in¬ 
dustries. 

743,518.  Barronia  Metals  (Gt.  Bri¬ 
tain),  Ltd.,  F.  J.  Bullen  and  C.  H. 
Williams:  Egg-cleaning  machines. 
744,757.  A.  B.  Niro  Atomizer:  Produc¬ 
tion  of  dry  coffee  extracts. 

745,008.  Farringdon  Works  and  H. 
PoNTiFEx  AND  SoNS,  Ltd.,  and  A.  E. 
Haines:  Machine  for  filling  bottles  and 
other  containers. 

745, 024. .Phillips  Petroleum  Co.  :  Metal 
food  and  beverage  containers. 

ABSTRACTS  OF  BRITISH  PATENTS 
Lactose  crystallisation 

In  the  crystallisation  of  lactose  solu¬ 
tions,  the  solution  is  evaporated  and 
cooled;  during  the  cooling  crystallisation 
is  at  first  prevented,  but  finally  very 
small  (about  i/i)  lactose  cry'stals  are 
thrown  down  in  the  cooled  crystal-free 
lactose  mass  by  agitation. — 740,255. 
N.F.  Lijempf. 

StabilisiBg  food  products 

A  food  product,  such  as  dried  egg, 
potato  or  cereal,  containing  an  aldose 
and  a  substance,  other  than  free  oxygen, 
which  tends  to  react  with  the  aldose  to 
form  undesirable  products,  is  stabilised 
against  degradation  by  introducing  free 
oxygen  into  contact  with  the  fo^,  in 
the  presence  of  water  and  a  specific  oxi¬ 
dase,  whereby  the  aldose  is  converted  to 
the  sugar  acid. — 740,379.  B.  L.  Sarett. 

Ice  manufacture 

In  a  process  for  use  in  an  apparatus  in 
which  tubes  are  vertical  or  slightly  in¬ 
clined  to  a  vertical  plane,  water  to  be 
frozen  is  supplied  to  the  interior  of  the 
tubes,  the  pieces  of  ice  formed  falling  off 
the  tubes  upon  partial  thawing.  An 


evaporating  refrigerant  is  rapidly  circu¬ 
lated  over  a  major  part  of  the  outside 
surface  of  the  tubes,  and  the  refrigerant 
which  has  not  evaporated  is  collect^  and 
re-circulated  over  the  tubes. — 741.753. 
Ges.  fiir  Linde’s  Eismaschinen  A.G. 

Ice  cream  confections 

A  method  of  making  formed  ice  cream 
confections  from  a  mix  containing  a  sub¬ 
stantial  quantity  of  water  includes  the 
steps  of  depositing  in  spaced  relationship 
partially  frozen  mix  portions  on  a  band 
carried  with  a  temperature  lower  than 
—  30®F.  within  a  freezing  chamber,  mov¬ 
ing  the  carrier  within  the  chamber  while 
the  mix  portions  are  subjected  to  the 
influence  of  refrigerated  air,  and  discharg¬ 
ing  the  confections  from  the  chamber  at 
a  degree  of  solidification  which  permits 
their  handling  without  deformation. — 
738,185.  Eskimo  Pie  Corporation. 

Dough  manufacture 

In  the  manufacture  of  bread  dough 
a  yeast-activated  liquid  is  first  prepared 
by  fermentation  of  a  yeast-nutrient  liquid 
free  of  such  as  wheat  and  potato  flour, 
which  contains  yeast  and  also  a  ferment¬ 
able  carbohydrate  as  a  primary  ingre¬ 
dient.  The  dough  ingredients  are  mixed 
with  the  yeast-activated  liquid  to  pro¬ 
duce  a  dough,  the  yeast-activated  liquid 
containing  sufficient  ethanol  and  other 
fermentation  products  to  allow  the  pro¬ 
duction,  without  king  fermentation,  of 
dough  having  the  properties  and  flavour 
of  fermente<l  dough. — 741,562.  Wallace 
and  Tternan  Process  Co. 

Calculator  for  foodstuff  mixes 

Sliders  are  adjustably  accommodated 
in  a  holder,  each  representing  an  ingre¬ 
dient  (e.g.  of  an  ice  cream  mix).  The 
sliders  are  marked  to  provide  sections 
bearing  representations  of  quantities  by 
weight  of  volume  and  their  corresponding 
percentage  proportion. — 741,890.  E.  L.  h. 
Humphrtss. 

Meat  chopping  machine 

Knives  carried  by  a  vertical  spindle  in 
the  centre  of  a  circular  container  are  in¬ 
clined  at  an  angle  to  the  container  base 
and  extend  close  to  the  wall.  The  material 
is  circulated  by  the  knives  down  to  the 
base  and  outwardly  to  the  wall,  where  it 
is  forced  upwardly  by  the  feed  of  subse¬ 
quent  material  to  fall  back  to  the  centre 
for  re-feeding  to  the  knives. — 741,768. 
A.  Stephan  und  Soehne. 

Brewing  beer 

A  Ixjttom-  or  a  top-fermented  beer  hav¬ 
ing  a  high  malt  extract  content  and  a 
low  alcohol  content  is  produced  by  sub¬ 
jecting  to  supplementary  fermentation  in 
a  clo^  vessel  a  mixture  of  fermented 
beer  and  beer  pitched  for  a  short  time 
with  yeast,  and  interrupting  the  fermen¬ 
tation  in  a  known  manner  as  soon  as  the 
desired  alcohol  content  has  been  reachetl. 
— 737,004.  A.  Haselbach. 


Lixiviation  of  vegetables 

In  a  method  of  continuous  lixiviatioo 
of  e.g.  f)eet  cossettes,  oil  seeds,  potato 
pulp,  etc.,  the  material  is  moved  up¬ 
wardly  along  a  spiral  path  and  the  ex¬ 
tracting  liquid  is  allowed  to  flow  down¬ 
wardly  along  the  same  path  in  a  continn- 
ous  stream,  the  speed  of  movement  of 
the  material,  the  rate  of  flow  of  the  liquij 
and  the  path  length  being  chosen  to  ob¬ 
tain  the  desired  lixiviation. — 741.871. 
Buttner-Werke  .4.G. 

Can  washing  machine 

In  a  machine  for  washing  milk  cans 
and  other  small  vessels,  the  vessels  ars 
disposed  in  an  inverted  inclined  position 
with  their  lower  ends  resting  on  suppons 
on  a  lower  endless  chain  and  with  their 
sides  resting  against  another  endlea 
chain  above  the  lower  chain,  Ixith  chaim 
circulating  in  a  horizontal  plant-.— 
740,273.  Seitx-Werke  Ges. 

British  abstracts  are  published  bj 
arrangement  with  the  Technical  Infomu- 
tion  Co.,  owners  of  the  Patent  Abstrtct 
Journal. 

ABSTRACTS  OF  FOREIGN  PATENTS 
Fruit  product 

A  new  fruit  prtKluct  comprises  fruit 
pulp,  reducing  and  non-reducing  sugars 
milk  solids  and  edible  fat. — Indian  50,805. 

Emulsified  edible  oils 

A  transparent  food  product  which 
forms  an  emulsion  on  dropping  into  watn 
is  made  by  mixing  sesame  oil  100  parts, 
sorbitan  mono-oleate  20  parts  and  sor¬ 
bitol  5  |)arts.  The  use  of  other  non-ionic 
surface-active  agents,  e.g.  polyoxyrthy- 
lenesorbitan  mono-oleate  or  polyoxyihcy- 
lene  moncvoleate  is  also  specified.- 
Japanese  5.092. 

Tenderising  meat 

A  mixture  of  8o?o  sodium  chloride. 
10%  dextrose  and  lo***^  pepsin  is  dusted 
on  meat,  game  or  fish  or  mixed  with 
ground  meats.  Large  pieces  can  be 
pierced  to  get  some  of  the  enzyme  into 
the  mass.  Treatment  before  cooking, 
with  cold  storage  up  to  24  hr.  b 
described.  The  pepsin  pre-digests  albo- 
minoids  to  peptones,  making  the  mat 
easier  to  chew  and  digest. — Spenisk 
211,836. 

Blowing  agent  for  bread  and  pastry 

A  lilowing  agent  consists  of  a  mixtnif 
of  yeast  and  acid-forming  bacteria  isolaW 
from  their  culture  medium,  e.g.  Uc® 
acid  and  leaven  liacteria,  100  parts  by 
w-eight  of  pressed  yeast  containing  at  lost 
15  and  preferably  20  parts  living  bactens 
mass  and  having  a  moisture  content  of  70- 
80%.  Such  strains  of  acid-forming  bs^ 
teria  are  used  that  a  constant  degree  d 
leavening  of  at  least  8  and  preferably 
over  10  is  reached  within  8-10  hr." 
Austrian  182.688. 
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Voices  in 


hair? 


KNOWING  NOTHING  of  electricity,  the  woman  of 
olden  times  thought  the  crackling  of  the  comb  in  her 
tresses  was  the  voice  of  an  evil  spirit.  The  usual 
magical  protection  against  this  intruder  was  to  wear 
a  triangle — in  kerchief  form — over  the  hair.  Today, 
this  popular  headwear  is  used  more  to  enhance  than 
to  protect  the  wearer  and  the  old  significance  is 
long  forgotten. 

But  in  other  forms  of  covering — in  modem  pack¬ 
aging  for  instance — improved  appearance  and  real 
protection  go  hand  in  hand.  Modem  manufacturers 
have  this  thought  very  much  in  mind  when  selecting 


packaging  materials  to  protect,  and  display  their 
products.  That  is  why  so  many  choose  “Fiberite” 
cases,  and  cartons  made  from  “Thames  Board”. 

Among  hundreds  of  nationally  known  products 
now  protected  by  “Thames  Board”  and  “Fiberite” 
are  frozen  foods,  fertilisers,  radio  sets,  pottery, 
soap  powders,  refrigerators,  toothpaste  and  washing 
machines. 

Partners  in  progress  with  a  legion  of  famous 
brand  names,  Thames  Board  Mills  are  forever 
seeking  to  improve  their  service  to  our  expanding 
industries  and  so  to  the  nation  as  a  whole. 


THAMES  BOARD  MILLS  LIMITED 


Warrington,  Lancs 


^  “THAMES  BOARD**  for  cartom.  boxes,  bookbimlinit.  etc.  “FIBERITE**  Packing  Cases  In  solid  and  corrugated  Abreboard 
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The  corrosion  resistance  and  thermal  efficiency  of  carbon  and  graphite 
materials  have  been  proved  by  their  extensive  use  in  handling  highly 
corrosive  and  complex  liquids  and  gases  found  in  the  chemical  industry. 
Now,  in  Food  Manufacture,  carbon  and  graphite  equipment  offers,  in 
addition  to  outstanding  performance,  the  important  advantage  of  complete 
freedom  from  metal  contamination. 

The  GRAPHITE  CUBIC  HEAT  EXCHANGER  illustrated  is  construaed 
throughout  in  Delanium*  graphite  and  is  being  used  increasingly  by  food 
manufacturers  for  all  unit  processes  involving  :  — 


HEAT  TRANSFER  FREE 


PERFORMANCE  DATA 


To  cool  2.500  gall/hr.  of  afood 
liquor  (viscotity  400  cp.)  from 
IW’F.  uiing  water  at  M°F. 


Mmr 


One  model  No.  3  cubic  boat 
axchangar  3  pait  Carbon/4 
pan  Cast  Iron. 


HEAT 

EXCNAH8ER  IHUT 


900.000  B.Th.U./hr. 
Ovarall  oporating  Co  afBci< 
190  B.Th.U./hr./fc.>/°F. 


TOTAL  IKAT 
TRANSFERHEO 


HEAT  EXCHANGE  •  EVAPORATION  •  CONDENSATION 

HEAT  RECOVERY  •'  CRYSTALLISATION 

*  **  DELANIUM  “  it  o  ragittarad  trade  mark  and  identifies  the  carbon  and  graphita  ' 

materialt  produced  OMclusively  by  hmeU  Duffryn  Carbon  Products  Lim.ted.  V 

POWELL  DUFFRYK  CARBOM  PRODUCTS  LTD} 

Springfkid  Road,  Hayes,  Middlesex.  Telebhone :  Hayes  399418. 
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Jjfie.  JUapieeK  Cwuimel  ... 

ESTABLISHED 

saVinex  caramel 

yewt  CMom  ptoitem  soloed 

<SATINEX  CAN  BE  USED  FOR  THE  COLOURING 

OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A  ^ 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE  / 

r  sample  ie 


L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 


FACTORY: 


4  PERa  STREET,  W.l 

Telephone:  MUSeum  6102 


COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 


BECKENHAM  •  KENT 

TtUpkont.  Btek0nkam  0066  &  HSZ 
Works : 

EAGLE  WORKS,  BECKENHAM 
ST.  JOHN'S  WORKS,  PENCE 
LAUREL  GROVE  WORKS,  PENCE 


mincemeat  malt  sugar  fats  cooking  compounds 
qjkk  frozen  vegetables  milk  powders  sweets  spices 

fOULTRY  HYGROSCOPICS  INDUSTRIAL  CHEMICALS  GELATINE 

hyorophilics  water  paints  efflorescents  moulding 
faints  adhesives  pharmaceuticals  detergents 
powders  soft  fruit  antibiotics  metallic  powders 


EliaRICAL  (LIVERPOOL)  LTD.  DETERGENTS 
nSH  ELECTRICAL  COMPONENTS  OUlCK  FROZEN  SEA  FOOD 
HYOROPHILICS  WATER  PAINTS  FATS  COOKING  COMPOUNDS 
POULTRY  HYGR'*  M AKERS  GELATINE 

OYES  QUIC*'  SUGAR 

SPICES  EF  ^ANC^  OULDING 

POWDER  OWDERS 

emulsion  EXTRUDERS  HEMICALS 

quick  FRO4.  COLOURS 

glace  cherries  ^•***^‘  appro baking 

WWDERS  NUTS  SILVER  PLATE  HORTICULTURAL  CHEMICALS 
photographic  chemicals  IMPALPABLE  POWDERS  TOBACCO 


SPIC 


PRECISION  BUILT  ELECTRIC  MOTORS 
Designed  with  40  years 
experience  in  scientific 
research  and  development. 

A.C.  single  and  three-phase  motors  up  to  10  H.P. 

Fractional  H.P.  D.C.  motors. 

Electric  truck  motors  up  to  10  H.P.  and 
control  gear. 

A.C.  single-phase  self-regulating  alternators. 

Loom  motors — switchgear — transformers — 
electronic  control  gear,  etc. 

Contractors  to  all  Government  Departments 

i 


VISIT 
IIS  AT  THE 
ELECTRICAL 


and 

Endurance 


STAND  L  II 
GROUND  FLOOR 
EARU  COURT 
MARCH 
loth— 24th 


HENRY  JACKSON  (Liverpool)  LTD 


ADMIRAL  STREET,  LIVERPOOL  8. 

T'e/cphoner-*-LARK  LANE  1818  (Three  Lines) 


Food  Manufacture — March,  1956 


xciii 


UPGRADE  YOUR  PRODUCTS 


and  secure  highest  prices  in  consuming  countries.  Good 
quality  will  always  sell  the  goods  even  in  periods  of  bad  trade. 


MieCTS  3*% 


The  necessity  of  hand  picking 
is  eliminated  by  the  use  of 

GUNSON’S 

SORTEX 

PATENTED  AUTOMATIC  ELEQRONIC  SEPARATOR 
LatMt  Nodd,  Typ*  G.2 — Each  UnK  Entiraly  SaK-Containad 
(Width  17  in..  Langth  45  in.,  Haight  40  in.) 

Thit  iiMchiiM  has  baan  tattad  undar  conditions  of  tropical 
host  and  humidity  by  a  British  Govornmant  dapartmant 


GOOD 


The  original  bulk  contained  3^%  of  faulty  beans  which  were  eliminated  at  an  output  of  160  lbs.  per  hour.  Coffee 
beans,  peas,  nuts,  seed  maize  and  articles  of  similar  size  can  be  separated  with  equal  results.  Send  us  a  2  lb.  sample 
of  your  product  for  treatment  and  report.  For  particulars  write  to: 

R.W.GUNSON  (SEEDS)  LTD 

WHOLESALE  SEEDSMEN 


20/21  ST.  DUNSTAN’S  HILL  •  LONDON  E.C.3  *  ENGLAND 

Pattntett  end  Soft  Maktn  U.K.  Potent  No.  617276  USA.  Potent  No.  2S36693  end  othar  World  PettntM 


DO  NOT  LET 


BE  YOUR  DESTINYI 


•  •  ”  t  ^ 

Distinct  advantages  af  the  MiKR0*nL,  Suction  or  Prossura  Models,  for  any  e.f.ni.  capacity. 

High  percentage  of  recovery— 99.9%  plus. 

'k  Greatly  reduced  filter  cloth  area  means 
low  maintenance  costs,  quidc  and  easy 
material  changeovers.  it  Ccmstant  re 
sistance  to  air  flow,  it  Qeaning  ring 
eliminates  mechanical  shaking. 


Cxompftt. 

fUttrlnt  Katt 

ptrtqft 

ftit  orto 

Pankle  Size 

CarOPP  Btaeh—  _  _  _ 

7/lla.f.ai. 

8  aileroM 

riMMMp  apsliM  _  _  _ 

14/M  „ 

10  ,20  „ 

OfartnftA 

18/M  „ 

to  H 

FiMiP 

M/48  „ 

70  80  „ 

Saalta 

It/M  „ 

SO  „ 

Ppffvfiiyl  CaUriep  Qaala  _ 

11/18  „ 

18  „ 

Soap  Powdpr  _  _  _  _ 

18/M  „ 

70  80  „ 

Caaiaat 

14/M  „ 

tO  M  „ 

TaaeatlaAeM—  _  _  _ 

18/18  „ 

1 8  „ 

Btasaoalum  Triailiaata  —  _ 

4/8  „ 

M/50  „ 

Diagram  showing  operation  of  the  MIKRO-FIL  UNIT  — F</f  Bag  (A)  is  clamped 
in  housing  {B).  Dust-laden  air  enters  from  top  (C).  As  the  air  passes  through  filter 
medium,  dust  deposited  on  inner  surface  of  bag  is  dislodged  by  dual-action  of  cleaning  ring  (D). 
Cleaning  is  accomplished  by  counter-current  of  pressured  air  from  ring  <md  flexing  of 
bag  by  ring  as  it  moves  up  and  down  continuously. 

SEND  FOR  — Your  copy  of  new  misso-fil  uaiT  bulletin. 

Exclusive  Manufacturing  Licensees  for  PULVERISING  MACHINERY  CO.,  SUMMIT,  NEW  JERSEY,  U.Sut. 

BRAMIGK 


MIKRO 

G.  U  S  PAT  OF  f 


-PULVI^aISER 
-AT2^v:;€ER 
-F  I  I  T 


A  COMPANY  LIMITED 
MIKRO  HOUSE,  15  CREECHURCH  UNE,  LONOON,  LC.S 
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Protect  your 
Products 

FROM  GERM-CARRYING  INSECTS 

by  screening  doors  and  windows  with 

‘HARCO* 

WOVEN  ,WIRE 


Available  ex  stock  in  a  suitable  mesh  and  gauge 
in  Galvanized  Steel  Wire. 

For  special  requirements,  cloth  in  Phosphor 
Bronze  or  any  other  metal  can  be  supplied. 

Please  send  for  our  Catalogue  No.  FD  269. 


for  piloting 
research 
and  production 
purposes 


Th«  ANHYDRO  LaSoralery  Spray 
Dryar  I*  particHlarly  wall  Mittal 
lar  drytnt  Milk  product*,  Yaail. 
CaMaa  aalraci,  Taanin  aalracto. 
Saap  mod  Oalarpaafa,  P.V.C.  ilarry  plus 
alhar  ekamlcal  an^  pkarmacavMcal 


product*  mod  tood  *tulh. 
A  vartallla  imall-tcala  plaat 
*  aNartaf  Inalantanaaws.  aHiclaal 
mod  InaapaaiKa  rfrytap. 
Daaa  opt  eonauma  walar,  ilaam, 
an,  gat  or  eoo>pro**od  air.  A.  C.  ar 
O.  C.  accar^lng  lo  euslamar's  wlak. 

•  asli  for  brockuro  wHli  full  dolalls 


Harvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD., 
Woolwich  Road.  London.  S.E.7.  GREenwich  3232  (22  lines) 


ANHYDRO  A/S.  30.  N0RREGADE.  COPENHAGEN  K.  DENMARK 
Talapkaaa  Mlnarva  4767  •  Talagrama;  ANHYDRO  Cepankagaa 


ANHYDRO^/^ 


Spadallalt  In  Spray  Drying  Syalama  lor  In^alrial  and  Laboralary  Purpaaaa 
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We’ve  moved  down  river 


and  are  now  well  and  truly  settled  in  our  new  premises — the 
Packaging  Tape  Centre,  Vauxhall  Bridge,  London,  S.E.ll.  Many 
of  our  customers  have  been  to  see  us  and  have  kindly  expressed 
appreciation  of  the  new  facilities.  To  others  who  have  not  yet 
had  the  opportunity  of  paying  us  a  visit  we  extend  a  most  cordial 
invitation. 


Stand  L.  24 
Factory 
Equipment 
Exhibition 
'£aHe  Court 
April  f— 14 


Gosneton  Tapes 


Remember  our  new  Telephone  No.:  RELiance  7600  ( 10  lines) 


JOHN  GOSHERON  A  CO.  LTD  •  THE  PACKAGING  TAPE  CENTRE  •  VAUXHALL  BRIDGE.  LONDON.  S.E.II 


Oranges  &  Lemons  (and  Grapes  too!) 


In  the  days  of  St.  Clement.  CITRIC  ACID,.  ACID  SODIUM  CITRATE  (AERACIT). from 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  now  produced  by  biological  methods, 
and  TARTARIC  ACID.  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 


Manufacturers  of  high  grade  food  products  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry. 


Invaluable  for  jams,  soft  drinks,  jellies,  sweets,  bottled 
and  tinned  produas.  Cream  of  Tartar  and  Aeracit  are 
particularly  recommended  to  the  baking  trade  as  high 
grade  aerating  agents  with  absence  of  end  taste. 


All  are  produced  In  the  U.K.  to  the  highest  standard  of  purity  by 
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yenkin^ 


TNI  IINM  or 
•  OOD  WILOINO 


Of  ROTHERHAM 

fielded 


Food  Manufacturers  rely  more  and  mote  on 
Jenkins  welded  equipment — a  tribute  to  tbeiz 
foresight  and  to  the  excellence  of  our  design  and 
craftsmanship. 


4  Basic  Models,  28  Variations  give  outputs  from 
10  to  300  g.p.h.  In  pov/er-operated  form. 


are  improved  in  texture, 
flow  and  ‘ssles-appeal*  by 
CLP. 

HOMOGENISATION. 

Sauces,  Creams.  Salad 
Oressings,  Flavourings,  Ice 
Cream,  etc.  ...  are  some 
of  the  existing  applications 
and  YOUR  product  can 
benefit  by  the  scientific  ^  , 
application  of 


vett  Jenkins  c  Co 


HOMOGENISERS 


We  shall  be  pleased  to  advise  you 


V 


QJ 


10) 


ih 


!.L\ 


ball  a/Du 


Flavouring  Essences 


COLOURS 


STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E. 


Talcphonc:  WATEKLOO  4<33  (•  liitM)  Talagrimt:  CXSTILLEK.  PHONE.  LONDON 
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Stainless  Steel  Steam  Pan  with  welded 
Jacket.  IVorm  and  quadrant  tilting  also 
bottom  outlet. 


STEAM  PANS 


WITH  A 


WORLD  REPUTATION 


CONSULT 


WMJBRIERLEY,  COLLIER  &  HARTLEY.  L^f 

BORO  WORKS,  ROCHDALE.  Telephone  4181 1 

LONDON  OFFICE:  J 

SUNRIDGE,  RUDEN  WAY,  EPSOM  DOWNS^I 
SURREY  [ 

Telephone:  Burgh  Heath  2749  p 

Established  1835  I 


LARGEST  JAM  AND  CONFECTIONERS’ 
MACHINISTS  IN  THE  TRADE 


tyu  Steel 
Hoss-lned 
dmMmn 
end  sMnless  steel 
jacketed  vessels 
and  Inks 

St  allkliids 


STAND 

NO. 


A  109 


■M  our  uMMt 
CASTLE  SSOMWICN 
April  U  •  May  4 


YOAKSHIIIE  ENGINEESING  A  WELDING  Co.  (tni4lw4)  Ltd 
miAIIS  WOSKS.  BAADFOIID  AOAO.  IDLE,  BRADfOtD 

Phone;  Idle  470  (3  lines).  Grams:  Yeweo,  Bradford 


DENTOLITE 

+  f~Sn»rilisinif  + 

EMULSION  PAINT 

*7^^  crn/^  0^ 

/cU'upC 


W$  wouid  like  DentoUte  Finish, 
but  for  this  job  It  need  not  be 
solf^sterilising/* 

This  is  typical  of  many  requests  received  by  us  and 
appears  to  be  the  result  of  a  misunderstanding 
brought  about  by  the  very  success  of  DENTOLITE 
as  a  germicidal  and  fungicidal  6nish. 

Actually,  DENTOLITE  is  the  best  quality  P.V.A. 
Emulsion  Paint  it  is  possible  to  produce.  It  is  non- 
poisonous,  free  from  odour,  scrubbable  and  dries 
with  a  beautiful  satin  sheen.  ONE  COAT  OVER 
ANY  SIMILAR  COLOUR  GIVES  FIRST- 
CLASS  OBLITERATION. 

DENTOLITE’S  special  self-sterilising  properties 
are  due  to  the  unique  method  of  manufacture 
(World  Patents  applied  for)  which  confers  on  it 
the  properties  of  permanently  resisting  disease- 
producing  germs  and  mould,  making  it  the 
PERFECT  HYGIENIC  WASHABLE  WALL 
FINISH. 

DENTOLITE  is  available  in  thirty  attractive  pastel 
shades  AND  COSTS  NO  MORE  THAN  ANY 
OTHER  FIRST-CLASS  EMULSION  PAINT. 

Shod*  cerdi,  sclenti/lc  reports,  tacAnlcel  Mtereture, 
etc.,  will  be  gladly  sent  on  request. 


Maaefactered  by  the  ankers  of 

DENTONAMEL 


DENTON  EDWARDS  PAINTS 

LIMITED 

P.iint  .ind  V.irniNh  M.ikcrs  for  o^or  IW>  \c.un 
ABBEY  ROAD  •  BARKING  •  ESSEX 
Telephone  Rippleway  3871  (10  lines) 
Telegrams  EDLACA.  BARKING 
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ON  THE  SUBJECT  OF 


COIVTROl 

—it’s  best  left  to 
the  expert ! 

This  fellow’s  obviously  had  lots  of  experience  and  has  learned 
how  to  deal  with  the  peculiar  problems  involved 
in  his  job — even  if  he  has  had  to  learn  his  lesson  the  hard 
way  occasionally !  Magnetic  Valves  have  25  years 
of  skill  and  experience  in  valve  manufacture  built  into 
them,  and  they  supply  the  most  efficient  automatic  or 
remote  control  of  air,  oil,  steam,  coal  gas  or 
other  industrial  liquids  and  gases.  All 
without  the  aid  of  glands,  stuffing-boxes,  or 
driving-shafts,  too.  If  you  would  like  to 
learn  about  the  full  range  of  Magnetic 
Valves,  up  to  12in.  orifice,  please  ask 
for  our  illustrated  literature. 

SPECIAL  VALVES  DESIGNED  if 
STANDAAD  VALVES  DCUVEHED  •>  ttKk. 


m 


magnetic  valve  co. 


UHITCO 

IS  ST.  JAMES’S  rLACE,  LONDON,  S.W.I 


MAGNETIC  "R”  TYPE 
SINGLE  BEAT  STOP  VALVE 

The  Mandard  valve  it  provided  with  fin.,  fin.  or  fin. 
B.S.P.T.  Coanectioiit and  ^in.  orifice  (Ain.  teat  diwneter)  to 
operate  on  prcaturet  up  to  too  lb.  per  tquare  inch.  An 
iacreated  tiae  orifice  can  be  arranged  depei^nt  upon  the 
prctture  to  be  controlled.  Tbit  vuve  it  tuitable  lor  con¬ 
trolling  water,  air,  oil,  gat,  refrigerants,  etc.,  and  it  adaptable 
to  eitbCT  ttraigbt  or  angle  pattern. 


i 

’/or  ALL 

ENGINEERING  SUPPLIES 


HOP 

8022 

2S  Unei 


COCKS,  VALVES,  GAUGES, 
PACKINGS,  JOINTINGS, 
BELTINGS,  VEE-ROPES, 
PUMPS,  HOSES,  UNIONS, 
SOOT  BLOWERS,  etc. 


I  Write  or  phone— 

W.  H.  WILLCOX  &  CO. 


LTD. 


SOUTHWARK  STREET,  LONDON,  S.E.l 


C 
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VITAMIN  A 
VITAMIN  D 


^  Vitamin  master-mixes  for  margarine  manufacture.  * 

^  Carotene  mixes  for  vitaminisation  and  colouring. 

^  Synthetic  vitamin  A  and  D  blends  for  the  food  and  pharmaceutical 
industries. 

^  Natural  vitamin  A  and  D  oils  and  concentrates. 


BLENDS  OF  ANY  POTENCY  CAN  BE  SUPPLIED,  IN  BULK  OR  IN  CONTAINERS 
EACH  HOLDING  SUFFICIENT  FOR  ONE  BATCH  OF  USER’S  PRODUCT 


THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT.  5  PARK  ROYAL  ROAD,  LONDON,  W.3 


UNION  FOOD  MACHINERY  &  EQUIPMENT  LT? 


25  -  57.  HACKNEY  ROAD.  LONDON.  E.2. 


Phone  ;  SHOreditch  54-72  . 


Cobles  :  UFOMANCO  BETH  LONDON, 
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secret 


seating 


and  valve  parts,  which  are  of 
*Platnam'  alloy,  and  in  the 
parallel-slide  action  with  which  these 
Hopkinsons*  Link  Valves  are  fur¬ 
nished.  Fluid-tightness ;  quick,  easy 
operation  by  less  than  a  quarter 
turn  of  the  handle ;  full-way 
passage  and  other  features 
make  the  valve  capable  of  a 
very  wide  range  of  duties  - 
for  steam,  water,  air,  oil, or  thick 
heavy  Buids.  Write  for  Catalogue 
951  -  ‘Bronze  Valves* 


HOPKINSONS*  BRONZE  VALVES 


leheJ  ^iom 


a^e/oJ 
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STAINLESS  STEEL 
PLANT 

Soundly  designed  and  well  made  stainless  steel 
plant  for  food  processing  will  ensure: 

•  Full  flavour  arid  original  colour  are  maintained 

•  The  risk  of  bacteria  formation  is  eliminated 

•  Optimum  economic  plant  life 

•  Maximum  daily  output  as  result  of  easy 
cleaning  qualities 

May  we  make  your  next  stainless  steel  food 
processing  plant? 


d't*  dia.  insulated  stainless  steel  sauce  boiling  vessel  with  off  inside 
surfaces  bright  polished. 


HETAIi  PROPELLERS  LIMITED  Stainless  Steel  Specialists 

74  PURLEY..WAY,  CROYDON,  S  U  R  R  E  Y.' Tel  e  p  hon  e :  Thornton  Heath  36M-5 


Socletd  Napoletana  FABBRICA  MACCHINE  INDUSTRIAL!— Wo  Gianturco  31,  NAPLES.  Tel.:  53990-53309 


300  strokes  per  minute. 

•  Double-action  flexing  attachment. 

•  Automatic  double-sheet  ejection. 

fmi  Automatic  Bodymaker 


BODYMAKERS  •  SEAMERS  •  DRYING  OVENS 
slitter's  •  FLANGERS  •  SCROLL  SHEARS 
PRESSES  CURLERS  •  LINING  MACHINES 


MARINOL 


where  food  Is  concerned 


Fos  A  COMPLETE  8afegu|krd  against 
contamination  of  food  and  drink  in  the  plant, 
use  Marinol.  This  potent,  non-toxic, 
non-oorrosive,  odourless  and  deodorant  sanitiser  is 
active  against  bacteria,  moulds  and  yeasts 
and  stable  at  high  and  low  temperatures. 


Trade  Mark 


BAYER  PRODUCTS  LIMITED,  Neville  House,  Kingston-on-Tbamee,  Surre} 

AtMOCiated  export  company:  WINTHROP  PRODUCTS  LTD 


WILLIAM  BRYAN  LTD 

Jmest  Qfuditif 

PEPPER  &  SPICES 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  PbWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.G.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE.  LONDON 


dv 
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A  load  to  lift- 
a  load  to  moye . . . 


YALE 


HAND  LIFT  TRUCKS 


IVrite  for  Details  and  Demonstration. 


na  YALE  *  TOWNE  MANUFACTUIUNa  COMPANY  ■  MATERIALS  HANDUNO  DIV.  DEPT.  P.M.3  ■  WEDNESFIBLO  ■  STAFFS.  ■  TIL:  WOLSNHALL  430 


...no  sooner  said  than  done 


with  a  YALE  Hand  Lift  Truck 


•  Models  of  YALE  Hand  Lift  Trucks  for  every  type 
of  Pallet  and  Platform  load  up  to  6,000  lbs. 


•  Mechanical  or  hydraulic  operation. 


BOILER  TUBE  CLEANING  made  £ad^/ 


t  Special  YALE  safety  features. 


Al  the  “  News  e/  the  World"  there  are  many  heavy  jobs  like  ihu  for 
YALE '  Blue  Streak '  Hand  Lift  Trucks  and  Skid  Pbu/orms.  Some  of 
the  YALE  trucks  were  supplied  about  forty  years  ago  and  cue  still 
giving  first  class  service  —  there’s  reliability  for  yout 


0  Clean  tubes  mean  maximum  boiler 
efficiency  and  availability. 

%  Direct  steam  jet  action  along  the  tubes. 

%  Tube  cleaning  is  reduced  to  a  simple 
two-minute  operation. 

%  One  Sootblower  only  required  per  Boiler. 


IVOR  Traversing  Jet 

SOOTBLOWERS 


for  ECONOMIC,  VERTICAL  COCHRAN 
and  ocher  Smoke  Tube  Boilers. 

^riitfor  Publication  No.  SB.  101  IN  to: — 


IVOR  POWER  SPECIALTY  CO.  LTD., 


29  WOBURN  PLACE.  LONDON  WC  I  AND  ABEROARE.  GLAMORGAN.  SOUTH  WALES 
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•  Uniform  Displacement 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERST  STREET,  MILLWALL,  LONDON,  EJ4 

Telephone:  EAST  118S,  1186 

Telegrams:  PRESVESALS,  PHONE,  LONDON 


pump 

MONO  PUMPS  LIMITED 

MONO  HOUSE.  I  SEKFOROE  ST.,  LONDON,  E.CI 
Tekphooe :  OtrktnwtII  891  / 

Telegrams :  Monapumps  'fhone,  London 

mi  at  BIRMINGHAM.  DUBLIN,  GLASGOW. 
MANCHESTER,  NEWCASTLE,  WAKEFIELD. 


This  portable  stainless 
steel  Mono  Pump  is 
pumping  fruit  pulp 

•  Inherently  Self-priming 

•  Powerful  suction 


The  versatile  application  of  the  Mono  Pump 
covers  many  duties  associated  with  Confectionery  Production. 
It  is  equally  suitable  for  handling  water,  transferring  / 
sugar  syrup  or  feeding  fruit  pulp 
„  for  sweet  filling. 


NATIONAL  GLASS 
WORKS  (  YORK  )  LTD. 

FISHERGATE  YORK  Tel  YORK  3  02  1 


TRADE 


MARK 


ALSO  at  !05  HATTON  GARDEN  LONDON  EC 


A  HANDY  PUMP  FOR 

CONFECTIONERY  PRODUCTION 


INT 


ROTARY  STERIUZERt 


CVl 
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ALFRED  DODMAN  &  CO.  LTD. 


Ill  otwhitmrrt  Telegrams:  “Dodman,  Kin|'s  Lynn 

M  H*r  Mojttty 

MMn  Elixabtth  II.  m  mm  m  m  • 


Telephones:  2720  A  2784  King’s  Lynn. 


QMMnENzabct 

Ing/n—ri. 


HIGHGATE  WORKS,  KING’S  LYNN 

Manufacturers  of  Canning  Machinery 

- including.' - 


tf  abpmintmmt 
M  Htr  Malmtf 
Qumn  eilMd^hU. 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS  . 

BUCKET  ELEVATORS 
PULPING  MACHINES  • 

SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET.  LONDON.  E.C.2  •  Telephones:  Royal  1759  A  I7S0 


Oils  and  fats 
stay  fresh  longer 


ii>j 


. . .  and 


through  to  the  final  product  / 

frmimH 


Rancidity,  and  other  signs  of  deterioration 
caused  by  exposure  to  light  and  air,  can  be 
easily  inhibited  in  a  wide  range  of  foodstuffs 
by  the  use  of  ’Embanox’. 

Here  is  a  sumniary  of  the  product's  nnain 
properties: — 

•k  noa-toxk  it  has  little  effect  on  coloar, 
Hayour,  or  odour  of  goods  k  very  soluble  in 
fats  (up  to  30  per  cent  in  lard)  k  easily 
incorporated  k  effective  at  extremely  low 
concentratioos  k  effect  persists  through 
baking  and  fry  ing,  so  that  final  products  are 
protected. 


The  use  of  BHA  as  a  food  additive  is  per¬ 
mitted  in  the  U.S.A.  and  Canada.  Under 
existing  U.K.  food  regulations,  it  may  not  be 
included  in  food  for  human  consumption 
within  the  U.K.  Recommendations  for  its 
approval  have,  however,  been  made  by  a 
sub-committee  of  the  Food  Standards  Com¬ 
mittee,  and  these  are  given  in  H.M.  Stationery 
Office  Publication  (I9S4),  “Food  Standards 
Committee  Report  on  Antioxidants;  Revised 
Recommendations  relating  to  the  use  of 
I  Antioxidants  in  Foods”.  I 


EMBANOX 

trm*t  mmrk  Ummi 

BVTYLATED  HYDROXY ANISOLE  (BHA) 


Further  information  will  gkuUy  be  supplied  by  : 

Mat  a  BAKER  LTD  •  DAGENHAM  •  ENGLAND  •  ILFord  304B  •  EXTENSION  31« 
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LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C.3 

T«l«phoiM:  HANaien  Hem*  440S  (3  liitaa)  Talagramai  Hamacl«ii  Landan 


ire 

BRAND 


KIBBLED  ONIONS 
ONION  POWDER 
GARLIC  POWDER 
TOMATO  POWDER 
TOMATO  FLAKES 


High  quality  products  from  the  Alexandria 
factory  of  The  Standard  Food  Products  Co. — 
the  most  up-to-date  plant  with  the  largest 
production  in  Egypt. 

Enquiritt  to  ; 

S.F.P.  (FOOD 
PRODUCTS)  LIMITED 

22a  COU£G£  HILL,  LONDON,  E.C.4. 

Tefephone;  CItf  3731/2.  Telegrams:  ZicambladI,  London 


Stitching  time 

with  British  Brehmer 
folding  box  stitchers 

0  Saves  costs 

MODEL  No.  I57/S5C 

//  ,  A  Special  one-piece  mechanical 

(Scncher  box  ensures  neat,  flush 
stitching  at  speeds  up  to  300  stitches  a  minute 
S  a  second.  *  Rotary  adjustable  feed  for 
accommodating  all  thicknesses  up  to  5  /16  in. 
A  No  parts  changing  for  change  of  work 
thickness.  ★  “  Super-fast  ”  rotary  cam.  Wire- 
head  staple  support  for  poweriol 
penetration.  *  Equally  eflicieiit 
with  broad  flat  wire  and  round 

(Dept.  P.)  760  GREAT  CAMBRIDGE  ROAD 
ENFIELD,  MIDDLESEX.  Telephone:  Enfield  5025  A  3717 


CANNING  TOWN  GLASS  WORKS  LTD., 
30-34  NEW  BRIDGE  STREET,  E.C.4 

CEHTHAL  5342-5  Ttlurem*:  MYAD,  LUO,  LONDON 

WSRKS:  OANNINO  TSWN,  E.1S  Md  QUf INSBOROUtH,  KlIT 


CVIU 
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hygienically  sealed -ready  to  serve 


The  food-conscious  European  was  quick  to  appreciate  the 


value  and  convenience  of  food  in  tubes  and  now  more  British 


Manufacturers  are  employing  this  useful  sales  aid. 
The  BETTS  service  is  backed  by  150  years  of  experience  and  offers 
technical  advice  on  materials,  filling  machinery,  storage,  hygiene,  pack 
design,  printing  and  special  delivery  services.  Send  for  details. 


REALM  -  HOWARD 

offers 

STAINLESS  STEEL 
HYGIENIC  PIPE  FITTINGS 

To  American  I.A.M.D.  Metal 
to  Metal  Cone  Seat  Standard 
orB.S.S.  1864  :  1952  Rubber 
Ring  Joint  (as  illustrated) 


SEND  FOR  PRICE  LISTS  AND  FULLY  DESCRIPTIVE  CATALOGUE 


THE  REALM  ENG1NEEB1N6  WORKS  LTD 

267  Whitehorse  Lane  :  South  Norwood  :  London  :  S.E.25 

TELEPHONE:  Livingstone  1087/8/9  TELEGRAMS:  REALMARD,  LONDON 
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cue 


install  Maitlands 

STAINLESS  STEEL  EQUIPMENT 

Food  Handling  appliances  of  all  types  In 

STAINLESS  STEEL.  MILD  STEEL 
MONEL  METAL,  etc. 

The  illiMratien  shows  Mixint  Vessels  used  in  the  preparation  of  Baby  feeds. 

maitlands  ltd 

■  II  lASTVAli  rLACt.  ClASCOW.  C  I 

Phone:  KELVIN  II2S/6  Crams:  'STAINLESS  GLASGOW 
LONDON:  7  Crotvenor  Cardens,  S.W.I.  Phone:  VICTORIA  1977/0 


L.  Garvin  &  Co.  Ltd.,  Islewoith,  Middlesex.  Tel. :  HOUnslow  3483 


EMULIN 

IS  ACCLAIMED  TO  BE  THE  FINEST 
AND  MOST  ECONOMICAL 

SAUSAGE  IMPROVER 
AND  STABILIZER 

AN  ESSENTIAL  INGREDIENT 
FOR  ALL  SAUSAGES. 
CANNED  &  COOKED  MEATS, 
etc. 

Made  under  strict  laboratory  control  by  British 
Food  Chemists  with  a  lifetime  of  experience 
Conforms  to  all  requirements 
of  Food  and  Drugs  Act 

fVri/e  for  further  details 

MAIN  DISTRIBUTORS : 

D.  F.  BLAKESLEY  &  CO. 

87  TURNMILL  STREET,  LONDON,  E.C.l 
Tel.:  CLE  0192 


JACKSON  CROCKATT 


PATKNT 


GRAIVULATIIVO 

MACHINES 


CHEMICALS,  RUSKS, 
FISH  DRESSING,  ETC. 

Fines  Negligible  *  Lumps 
Reduced  in  one  Operation. 


No.  2—Moior~Driren  Type. 


also  DAMP  CRANDLATORS 


J.  G.  JACKSON  &  CROCKATT  LTD. 

NITSHILL  ROAD,  THORNLIEBANK,  GLASGOW 

Telephone;  Giffnock  0391  Telegrams;  “  JAKCRO,  Thomliebank  ” 


March,  1956 — Food  Manufacture 


CKAGED  BOILER 


FULLY  AUTOMATIC 


For  every  industry  requiring  steam  or  hot 
water  for  power,  processing  and  heating, 
the  **  Steambloc  ”  offers  these  outstanding 
advantages  — 

COMPLETELY  SELF-CONTAINED.  Compact 
and  space-saving. 

RAPIDLY  AND  EASILY  INSTALLED.  Delivered  as 
r  a  single  unit.  Place  in  position— make 

water,  oil,  electricity  and  steam  connec¬ 
tions  and  the  Steambloc  is  ready  for  service. 

HIGH  OVERALL  EFICIENCY  at  all  loads. 

FULLY  AUTOMATIC  CONTROL— no  attendance. 

NO  SMOKE,  no  ash,  no  dirt. 

FULL  PROTECTION  against  every  eventuality. 


FIRST  CHOICE  IN 
PACKAGED  BOILER 
plant  —  A  PRODUCT  of 
the  BABCOCK  A  WILCOX 
ORGANISATION 


TYPES  A  SIZES .  The  ** Steambloc”  is  avail¬ 
able  in  a  range  of  types  and  sizes  to 
meet  individual  requirements,  for 
evaporative  capacities  from  1.500  to 
18,000  Ib./hr.  (from  and  at  zia°F.),  or 
equivalent  heating  output  in  B.Th.U. 


Ask  for  Publication  No.  1628 


Ultphont;  FLEET  STHEET  0481  end  6181 


MODEL  24-C 

30  GALLON 
CAPACITY 

TWO  SPEED 
HEAVY  DUTY 
MIXING 
MACHINE 
BY 


(HARDASB) 


John  T.  Hardaker 

(FOOD  MACHINERY)  LTD 
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LONDON  OIL  CORPORATION  LTD. 

CAMBER  WORKS  •  CAMBERWELL  GROVE 
LONDON  •  S.E.5 


L744SA 


mni  li"  FOOD  MACHINERY 


We  offer  a  comprehensive  range  of  machinery  for  the  manufacture  of 
Meat  Products. 

ELECTRIC  POWER  MINCERS 
up  to  5  tons  per  hour  capacity. 

ELECTRIC  BOWL  CUTTERS. 

Various  sizes. 

POWER  SAUSAGE  &  PASTE  FILLING  MACHINES. 


MEAT  &  PASTE  MIXING  MACHINES. 
MEAT  &  VEGETABLE  DICING  MACHINES. 
MEAT  CUTTING  BANDSAWS. 

SAUSAGE  SKIN  SPOOLING  MACHINES. 
STEAM  COOKERS. 


Illustration  shows 

LARGE  CAPAaTY 
MEAT  MINCER 

Made  in  S  sizes 


STAINLESS  STEEL  FOOD  TRUCKS. 
STAINLESS  STEEL  WORKING  TABLES. 

Ask  for  illustrated  folder. 


J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  Smlthfleld,  London,  E.C.I 

Phm:  MON>rch  8«36/7/8 


MEAT 

SPOT  OR  FORWARD 
SHIPMENTS 

i^TTHTHTiTi^V 

SUPPLIERS  OF  ALL  TYPES  OF 
MEAT  AND  OFFALS 

W.  NORWOOD  &  SONS  LTD. 

LONDON,  E.  18 

Telophenos  WANSTEAD  4SES 
TELEX  2-2309 

and  at 

GLASGOW  —  NEWCASTLE 


CXII 
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darex  can-sealing  compounds 


DAREX  CAP  COMPOUNDS 


DAREX  COVER  COMPOUNDS 


DAREX  DRUM  COMPOUNDS 


DEWEY  &  ALMY  LTD 

**  Te/ephone.^X&as  5671 


ELVEDEN  RD  .  PARK  ROYAL 
LONDON.  N.  W.  I  O 


THE  SIGN  OF 
SERVICE  TO 
INDUSTRY 


DAREX  TIN  PASTES  A  ADHESIVES 


DAREX  SEAM  DOPES 


DAREX  FLUXES 


DAREX  DRAWING  LUBRICANTS 


in  stainless  steel  wire 
or  special  spring  steel  wire 


if  courtesy 


.odhury  Brw.  Ltd. 


STANDARD  PATTERNS  FROM  STOCK 


BRITISH  MADE  THROUGHOUT 
ALWAYS  RUN  TRUE 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


BRITANNIA  WORKS,  HAYES.  MIDDLESEX  Telephone:  HAYES  3961-3  Telegrams:  GREENINGS  HAYES.  MIDDLESEX 
HEAD  OFFICE:  BRITANNIA  WORKS.  BEWSEY  ROAD.  WARRINGTON.  LANCS. 

NG.4I 
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Suitable  for 
pumping: 

^BMW  Cream 

lflfe^|^^9|||||M||b  Sufar  Syrup 

,  Margarine 

Chocolate 

Juice 

Vegetable 

Cheese 

Jam 

Bakers*  dough 
Ice  Cream 

•  Ideal  for  transfer  duties.  _ 

•  Smooth  flow  without  churning. 

•  Suction  up  to  29  ft.  water  vacuum. 

•  Up  to  350  lbs.  per  sq.  inch  for  pressure  fliling. 

•  Infinitely  Variable  and  Reversible. 


Writt  fw  full  dttuils  m: 


Telegrams 
FLINTY,  NEWBURY 


Telephone  NEWBURY  7 

PLENTY  &  SON  Ltd 

Marine  Engineers  &  Pump  Manufacturers 

NEWBURY,  Berks. 


Also  makers  of 

SIEVES 

SCREENS 

DRESSING  COVERS 
TRAYS 
BASKETS 
and  many  other 
Wire  Products. 

Write  for  our 
brochures  of 
Woven  Wire 
and  Wirework. 


Our  range  of  Weaving  covert  all  grades 
from  the  FINEST  WIRE  CLOTH 
to  the  HEAVIEST  SCREENINO. 


PHIPP  STREET 
LONDON  E.C.2 


Telephone  *  BIShoptgate  2177  (3  Lines) 


/^AWKEelUrO? 


r— CAM  CUTTING 


PRECISION  TRACK  MILLING  OF 
FACE,  BOX  &  CYLINDRICAL 
CAMS  UP  TO  30^'  DIA 


ZEPHYR  ENGINEERS  LTD 

EUSTON  BUILDINGS,  GOWER  ST. 
LONDON.  N.W.I 

AND  AT  LOWESTOFT,  SUFFOLK 

TELEPHONES;  EUSTON  1444  LOWESTOFT. 1 7S4 


PERMOGLAZE 

YOUR  WALLS 

Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  If>/7c  for  booklet  FO208  - 

Sole  makers 

PERMOGLAZE  LTD  *  Tyseley  •  BIRMINGHAM  II 
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REMOVES 

over  99%  of  the  stalks,  dirt,  grubs,  nails,  tacks  and  other 
ferrous  objects. 


RETAINS 

the  freshness  and  blooni  of  the  fruit — without  danger  of  turning 
mildew  through  dampness.  The  sweetness  of  the  sugar  coated 
skin  b  retain^. 


I  CALEB  DUCKWORTH  LIMITED  COLNE  LANCASHIRE 


Appearana 
is  Important 


Sittt  frem  I  i«  1.000 
tallens  prr  hour. 


J  However  carefully 
food  products  are 
prepared  the  customers^  standard  of 
perfection  is  appearance. 

The  scintillating  clarity  of  Meta- 
hltered  fruit  juices,  syrups,  mineral 
waters,  vinegars,  etc.,  is  the  hall¬ 
mark  of  purity. 


NETAFILTRATION 


l.'lilUlli'WV.'A, 


phone: 

HouNsiow  mm 
grams: 

HETAFIITER, HOUNSIOW  > 


the  METAFILTRATION  company  limited.  BELGRAVE  road.  HOUNSLOW,  MIDDLESEX 
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b^ravity 


J2SI9 


STAINLESS  STEEL  'I 

BAR  SHEET  snap  | 

90^  C  J 


CASHMORES 


JOHN  CASHNORE  LTD..  STEEL  STOCKHOLDERS 
GREAT  BRIDGE.  TIPTON.  STAFFS.  Td.:  Tipton  2181  5 


CapacitiM  up  to 
two  too*. 


Makar*  of: 
Vortical  Mixar* 
Buckot  Elovator* 
Worm  Coovoyor*, 
Soparating  Siovo*, 
Sack  Cloanor*, 
Harb  Rubbing 
Machino* 


FRANK  STACEY  &  Co..  Ltd.  vauxhall  street 

Talaphono:  A*ton  Cros*  3721  (7  tin**)  BIRMINGHAM  4 


FULLER  HORSEY 

SONS  A  CASSELL 


Sp^tiidiUt  in  the  Sale  &  Valuatien  of 


FOOD  MANUFACTURING  PLANTS 


OF  EVERY  DESCRIPTION 


■  •  LLOYDS  AVB.M'E  •  LO.\DO.\  ■  R-C-.T 


its'' 


M  ETALRAX 


for  full  dttailt  ® 

of  tizas  pricci  ate 
plaata  writa  to:- 

METAL  RAX  (CONVEYOR  Si  LTD'''^^ 
BORDESLEY  GREEN  RD  X 
BIRMINGHAM  *9 


Hydragum 


th*  idBBl  stsbilisBr 
for  use  In  the  ntanufacture 
of  foodstuffs.  Including  Ice  cream,  etc. 

Isopropyl  alcohol 
Food  colours 
Citric  acid 


BROWN  &  FORTH  LTD 


SS>1ITE«alaa  RS. 

LONDON,  aw.1. 

EUS  SIOIS 


Founds  l$90 

SI  OanSraak  M. 
MANSNISTER,  IS 

AIOS  1347^ 


US  Ubarty  U. 
NEW  VORR  S 

CO  7-4383 


For  all  Railway  Enthusiasts 


ELECTRIC  TRAINS  AND 


LOCOMOTIVES 

by  B.  K.  COOPER 

Oemy  8*0  Illustrated  xHI -1-111  pages 

Price  15*.  net  Postage  4d.  Home  lOd.  Abroad 
Elactik  Train*  and  LocooMrtit**  is  arrittaa  for  all  who  ara  interested, 
whether  as  railwaymen,  studenu  of  electricity  or  railway  enthusiasts, 
in  the  developments  of  technique  and  the  extension  of  alectrifled 
service*  now  taking  place  in  many  parts  of  the  world.  The  basic  theory 
of  the  electric  motor  and  the  various  electrical  effects  associated  with 
Ha  operation  are  explained  by  means  of  example*  and  simplified 
circuit  diagrams  based  on  modem  locomotive  and  rolling  stock  practice. 


Obtainable  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED 
STRATFORD  HOUSE,  EDEN  ST.,  LONDON,  N.W.  I 


irRE  iSi@>&iiii@T©N  mm 


Send  your  enquiries 
lo  ihe  Producers 


s  P|g©Dll!l€li  .C©.  LT©. 


HIGHLANDS  HILL.  SWANLEY.  KENT 

Telephone:  Swanley  Junction  2306/7 
Telegraphic  Address:  “  Namsoluc,  Swanley,  Orpington  ” 
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SITUATIONS  VACANT 

THE  ROYAL  TECHNICAL  COLLEGE 
GLASGOW 

Demonstrator  with  wide  practical  knowledge 
of  Microbiological  techniques  required  for 
work  associate  with  teaching  of  Practical 
Microbiology.  Experience  in  Food  or  Fer¬ 
mentation  industries  would  be  advantageous. 
Degree  qualification  is  not  essential.  Salary 
scale  £500-£7oo  with  initial  placing  on 
experience.  F.S.S.U.  Superannuation. — 
Application  with  full  details  to  the  Secretary, 
The  Royal  Technical  College,  Glasgow,  C.i. 

BACTERIOLOGIST.  I  .arge  organisation  I 
dealing  mainly  with  animal  products,  has 
vacancy  in  North  London  laboratories  for  a 
qualified  Bacteriologist.  Permanent  position 
with  good  prospects  and  non  contributory 
Pension  Scheme. — Write  giving  age  and 
details  of  qualifications  and  experience  to 
Box  B5238. 

MODERN  Food  Factory  in  Southern  England, 
manufacturing  popular  brand  and  rapidly 
expanding,  seeks  Works  Manager,  B.Sc., 
3J-40  y.  old,  expert  in  processing  semi-^riskable 
products.  Preferably  with  knowledge  of 
modem  automatic  machines  and  experience 
in  leading  female  staff.  The  post  involves 
long  hours  of  work  and  therefore  calls  for 
good  health,  energy  and  organising  ability. 
Salary  depending  on  qualifications.  Full 
details  in  own  handwriting. — Write  in  strict 
confidence  to  Box  B5236. 

SALES  Manager  wanted  to  take  charge  of 
Development  Division  of  old  established 
Ixmdon  food  manufacturers.  Experience  in 
the  industry  is  desirable,  a  knowledge  of  meat 
products  will  be  an  advantage;  but  ability 
and  a  good  sales  record  is  all  that  really 
matters  for  this  progressive  piosition.  State 
age,  experience  and  present  salary. — Box 
B5230. 

ASSISTANT  Manager  required  for  large 
Creamery  dealing  with  a  variety  of  Milk 
Products.  Good  prospects.  House  available 
on  rent.  Reply  giving  fullest  particulars  of 
education,  training,  qualifications  and  ex¬ 
perience  together  with  copies  of  testimonials. 

— Box  B5224. 

THE  Milk  Marketing  Board  have  a  vacancy 
for  a  Dairy  Bacteriologist  on  the  staff  of  their 
Central  Laboratory.  The  duties  involve 
routine  and  investigational  work  in  connec¬ 
tion  with  milk  and  dairy  products.  Applicants 
should  be  graduates  who  have  had  some 
years  experience  in  the  dairy  industry. 
Good  salary  and  prospects,  Pension  Scheme. — 
Applications  in  writing  to  the  Establishment 
Officer,  Milk  Marketing  Board,  Thames 
Ditton,  Surrey. 

MANAGER  required  tor  small  Fruit  Canning 
Plant  to  take  overall  control.  Executive 
position  for  suitable  applicant. — Box  B5239. 

EXPERIENCED  Manager  required  for  small 
Cheese  Processing  Factory  in  West  Country. 

— Write  giving  details  of  experience  and 
qualifications  in  confidence  to  Box  Bj20o. 

THE  British  Baking  Industries  Research 
Association  proposes  further  extending  its 
research  services  in  the  interests  of  its  mem¬ 
bers.  In  this  connection  it  is  desired  to 
appoint  a  Baker  who  has  sptecialised  in  flour 
c^ectionery  and  possessing  a  technological 
background  who,  apart  from  working  at 
headquarters,  must  be  willing  to  travel 
throughout  the  British  Isles.  The  successful 
candidate  will  be  expected  to  convey  informa¬ 
tion  on  the  Association’s  work  to  Members 
and  to  collect  data  and/or,  whenever  possible, 
give  immediate  practical  advice  on  their 
production  problems.  The  post  is  a  permanent 
one  with  a  commencing  salary  of  the  order  of 
£800  to  £1,000  per  annum.  There  are  alterna¬ 
tive  pension  schemes  depending  on  the 
applicant’s  qualifications.  Applications,  which 
s^uJd  include  details  of  age,  education, 
experience  and  other  relevant  information, 
should  be  made  in  writing  as  soon  as  possible 
to  the  Director  of  Research,  Baking  Industries 
Research  Station,  Chorleywood,  Herts.,  and 
be  accompanied  by  two  recent  testimonials 
and  the  names  of  two  referees. 
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CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4d.a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

thouM  be  addreiaed  m 

food  Mopvfoeturo,  Stratford  Home,  f  Iden 
Street,  London,  N.W.I 

SITUATIONS  WANTED 

FACTORY  Manager.  Inventive,  resourceful 
executive,  experienced  all  branches  canning 
and  preserving  seeks  change.  Trained 
chemistry,  microbiology,  and  industrial  ad¬ 
ministration.  Sound  engineering  knowledge. 
Would  enjoy  challenging  situation  in  small/ 
medium  concern  with  policy  of  expansion, 
preferably  West  London  or  Home  Counties. 
.Age  36.  Married. — Box  B5229. 

ABATTOIR  organisation,  meat  canning, 
open  pack  meats,  by-products  processing. 
Top  executive  with  many  years  experience 
general  management,  sound  technical  and 
administrative  knowledge,  desires  change  to 
company  engaged  in  large  scale  manufacturing 
and  marketing. — Replies,  which  will  be 
treated  in  strict  confidence,  to  Box  B5227. 

EXECUTIVE  Level.  Advertiser,  with  18 
years  experience  in  food  processing,  seeks 
position  as  assistant  to  Works  Director  or  in 
factory  management.  HOME  or  OVERSEAS. 
Progressive  record  with  well  known  firms, 
practical,  good  technological  training, 
A.M.I.I.A.  Minimum  salary  £1,250  p.a. — 
Box  B5215. 

BUSINESS  OPPORTUNITIES 

DANISH  firm  offers  hydrolysed  protein 
based  on  cereal  protein  fortified  with  hydro¬ 
lysed  casein.  Suitable  for  canned  and  de¬ 
hydrated  soups,  etc.  Paste  or  powder  form. — 
Box  B5237. 

FACTORY  Premises,  Manchester/Salford. 
Area  approx.  9,000  sq.  ft.  of  which  8,000 
sq.  ft.  constitutes  substantial  factory  floor 
space,  at  present  used  for  Food  .Manufacture, 
part  of  which  is  recently  tiled.  40  tons 
refrigerated  space  available,  also  boiler  and 
electric  hoist.  Ideal  for  manufacture  and 
storage  of  fresh  and  frozen  foods.  Prepared 
to  discuss  either  sale  or  lease.  Mortgage  could 
be  arranged. — Apply  Box  B5234. 

WEISTERN  (iermany/West  B<‘rlin.  British 
owned  Company  situated  West  Berlin,  will 
accept  .Agencies  for  manufactured  Food 
Products.  Packing,  storage,  distribution 
facilities.  Interview  with  principals  in 
London. — Write  Box  B5231. 

CITY  Finance  House  prepared  finance 
transactions  covering  canned  goods  and 
ancillary  articles  or  engage  in  joint  venture 
transactions.  Only  serious  propositions 
considered  for  sums  not  less  than  £5,000. — 
Box  B5225. 

I - DRAKESONS - 1 

GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPeOAUSTS  IN  HEAVY  GAUGE 
HYDRAUUC  SPINNING 

SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL, 
LONDON.  $.tS.  SS'iS’M,! 


BUSINESS  OPPORTUNITIES 

MANUFACTURERS  and  Investors.  Why  not 
establish  a  Branch  in  the  Republic  of  Ireland 
where  strikes  are  almost  unknown  and  labour 
is  plentiful  ?  Write  us  your  requirements  in 
the  matter  of  factory  premises  and/or  sites. — 
Grew’s  Estates  Ltd.,  54,  Dawson  Street, 
Dublin.  Tel.:  77003/4.  Telegrams:  "  Grew, 
Dublin.” 

IMPORTERS  interested  in  Shelled  Prawn, 
boiled  as  well  as  dry  salted ;  Prawn  Chutney ; 
Mango  Pulp  in  brine;  Mango  Chutney; 
Puppodums;  Madras  Curry  Powder;  fresh 
peeled  and  sliced  Ginger  preserved  in  brine 
and  vinegar  packed  in  teakwood  barrels;  and 
general  produce  from  Southern  India. — 
Apply  to  Eastern  Produce  Trading  Co.,  P.O. 
Box  17,  G.P.O.,  Madras. 

DE-GREASING  and  Cleaning  Down  1  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment ; 
ready  for  use  from  your  own  steam  supply. 
"  Speedylectric  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £40 
complete.  Ideal  for  the  Fo^  indust^. — 
Bastian  and  Allen  Ltd.,  Leaflet  L.30,  Feradale 
Terrace,  Harrow,  Middlesex. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Brandi  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  V.  C.  Pies  Ltd., 
Glasgow.  Te.:  Maryhill  1048. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
Leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

COPPER  Tubing,  99  lengths  by  16  ft.  solid 
drawn.  i|  I.D.,  i}  O.D.  Second-hand,  in 
nice  condition.  15s.  per  foot,  ex  works. — 
Warrington  Canners  Ltd.,  Riverside  Wewks, 
Penketh,  Warrington. 

RECONDITIONED  ex-Army  Huts  and  Manu¬ 
factured  Buildings,  Timber,  Asbestos,  Nissen 
type.  Hall  type,  etc.  All  sizes  and  prices. — 
Write,  call  or  telephone.  Universal  Supplies 
(Belv^ere)  Ltd.,  Crabtree  Manorway,  Bel¬ 
vedere,  Kent.  Tel.:  Erith  2948. 

AVAILABLE  il.000,000 

An  Important  Financial  Trust  has  available 
over  £1,000,000  for  the  purchase  of  successful 
Businesses.  Any  Trade  considered.  Manage¬ 
ment  can  remain.  This  offers  Owners  of 
Private  Businesses  an  opportunity  for  making 
forward  provision  for  Death  Duties. 
REGINALD  TERRELL,  Managing  Director. 
BUSINESS  BROKERS,  Limited 
46,  St.  James’s  Place,  London,  S.W.i 
(HYD  4678) 


INCREASE  YOUR  OUTPUT 

MANUFACTURING  CHEMISTS,  nublithad 
1924.  with  modarn  fKtory  in  Middlnsax 
offnr  chair  faciliciat  for  procaasing  and 
packing  PHARMACEUTICAL.  MEDICAL. 
COSMETIC,  FOOD  and  ALLIED 
PRODUCTS.  Tha  Company  has  long  ax- 
parianca  in  high-grada  taMating  and  othar 
trada  procaasing  for  loading  hoaaaa  in  thoaa 
induatrioa.  Raw  matoriala  tuppliad  if 
raquirod;  laboratory  control;  all  work 
undartakan  in  strict  confldanca  by  ax- 
pariancad  paraonnal.  Wall  oeuippad  for 
long-carm  contracts.  Box  No.  BS2I0. 


VALUATIONS 

of 

INDUSTRIAL  A  COMMEROAL  PROPERTY 

fo*- 

RATING.  INSURANCE  A  ALL  OTHER 
PURPOSES. 

CHAMBERLAIN  A  WILLOWS. 

22.  MOORGATE.  LONDON  E.C.2. 
(MET  aooi.) 


SECOND-HAND  PLANT  FOR  SALE 


I 


BUSINESS  OPPORTUNITIES 

FOOD  processing  business  sought,  capable  of 
development,  with  reasonable  assets  and 
goodwill.  Experienced  investor  has  available 
£20,ooo-£3o,ooo  and  seeks  to  acquire  a 
suitable  concern  which  can  be  operated  under 
his  supervision  by  the  present  Management. 
Will  consider  small  goo^,  sausages,  canned 
goods,  packaging  and  lines  suitable  for  the 
wholesale  grocery  trade.  Apply  Chartered 
.Accountants. — Box  B5219. 

ALUMUnUlf  and  Alloy  Sheets,  Rods,  Tubes, 
Secticms,  Angles,  Strips,  etc.,  also  Brass  and 
Copper.  From  Stock. — R.D.C.,  too,  Hamp¬ 
stead  Road,  London,  N.W.i.  Tel.:  EUSton 

5*76/7. 

OBAUGE-JUICE.  For  the  best  Spanish, 
Straight  and  Vacuum  Concentrated,  Flash 
Pasteurised  Orange  Juice  of  distinctive 
characteristics  insist  on  Agusti  bramd.  Agusti 
Brand  Orange  Concentrates  are  more  ex¬ 
pensive  bnt  more  than  worth  the  money.  Its 
superiority  is  outstanding.  Perfect  cloudiness. 
Concentrated  orange  juice  is  a  highly  delicate 
product.  Buy  from  the  experts  and  avoid 
disappointments  for  yourself  and  for  your 
technical  staff.  **  Afiiiti  ”  brand  Orange 
Xnioea  are  folly  guaranteed  in  all  reipeott. 
Our  model  factory  is  open  for  inspection.  If 
you  want  smooth  nmning  of  your  bottling 
plant,  demand  Agusti  brand  Concentrated 
Orange  Juices.  Manufactured  from  the  best 
Valencia  Oranges  by  M.  Agusti  Hidalgo, 
Almazora — Castellon,  Spain. — Order  Agusti’s 
Orange  Juices  and  ensure  your  factory 
operates  free  of  trouble. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  UNES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Hava  you  any  dormant  or  alow  tailing 
goods  that  you  with  to  claar  which  ara 
taking  up  v^uabla  tpacaf  Wa  ara  spot 
cath.buyart  for  any  quantity  of  tha  abova. 

Send  dttailt  la: 

MR.  R.  J.  HISBINS 
ANGEL  WAREHOUSE  CO.  UNITED 
ISLINGTON  GREEN,  LONDON.  ILI 

CAN.  32d7(IOIinat) 

(Plaota  mentian  this  odvertitamant  arhan  raplying .) 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

t  «.(!/•)  aMkM  a  etat  at  miaca 
«a:t.S'g  ilb.il/- 


For  further  details  apply 

ARTH UR  WHITTAKER  4 CO. LTD. 

30  Cbarcb  It,  hawtaa  t:aatt,  Mancbaalar,  10 


PEANUT  KERNELS 


Hand  Picked  and  other  Grades. 

Spot  and  forward  always  available. 

THE  OILCAKES  A  OILSEEDS  TRADING 
CO.  LTD. 

City-Gate  House,  Finsbury  Square,  London  E.C.2 
Tel.:  MONarch  9S33 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROUND  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  A  52  BARBICAN.  LONDON.  E,C.I 
Teltphome:  Monarch  tl34-6  (3  Hnet) 
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PULMAC  Grinding  .Mill,  24  in.  diain.  chamber, 
mechanical  shaker  feed  and  mametic  separa¬ 
tor.  “  Gardner,"  size  G,  Sifter  Mixer,  300  lb. 
capacity.  Horizontal  Autoclaves  or  Cookers, 
4  ft.  3  in.  diam.  by  7  ft.  6  in.  long  with  fuli 
swing  doors,  20  lb.  pressure.  Jacketed 
Autoclaves  or  Dryers,  3  ft.  diam.  by  7  ft.  long. 
4  ft.  diam.  by  4  ft.  long  and  18  in.  diam.  by 
3  ft.  with  full  swing  doors.  120-gal.  stainless 
steel  jacketed  Pans,  42  in.  diam.  by  25  in. 
deep,  jacket  suitable  10  lb.  steam  pressure. 
60  gal.  hot  water  jacketed  Pans,  stainless 
steel,  26  in.  diam.  by  30  ft.  deep.  “  Hurrell  " 
stainless  Homogeniser  with  10  h.p.  motor, 
conveyor  roller  belt  30  in.  by  22  ft.  centres 
with  geared  motor.  300-gal.  hot  water 
jacketed  Mixer,  4  ft.  diam.  by  4  ft.  deep. — 
Dartnall,  248,  Humberstone  Road,  Plaistow, 
London,  E.13. 

IRREGULAR  Double  Seaming  Machines  by 
Bon  .Accord  for  sale.  Stationary  type.  .At 
present  tooled  for  15  ounce  oval  kipper  cans. 
.Automatic  track  feed.  Arranged  motor  ^ve 
for  400,440/3/50.  Max.  capacity  8  in^  across 
corners  by  up  to  3  in.  high.  Similar  machines 
by  Olaf  Larson  also  available.  Suitable  for 
16  ounce  kipper  cans.  Capacity  up  to  7I  in. 
across  comers  and  up  to  4!  in.  high. — 
Photographs  available,  F.  J.  Ldwards  Ltd., 
339,  Euston  Road,  London,  N.W.i. 

SOUTHALL  and  Smith  Automatic  Weighing 
Machine  for  3,  6  and  12  lb.  of  flour.  \’ery 
good  order.  Two  very  good  Gardner  Hori¬ 
zontal  Trough  Mixers,  36  in.  long  by  16  in. 
wide. — Frank  Stacey  and  Co.  Ltd.,  Vauxhall 
Street,  Birmingham,  4. 


TWO  Gardner  Mixers,  trough  39  in.  by  17  in. 
by  *7  in>  New  Combined  Sifting  and  Mixing 
Machine,  3  cwt.  size,  makers:  Burrs. — Frank 
Stacey  and  Co.  Ltd.,  Vauxhall  Street,  Bir¬ 
mingham,  4. 


FOR  Sale  :  7\  sacks  per  hour  Continuous 
Bread  Making  Plant  by  Baker  Perkins  Ltd., 
comprising  two  pocket  divider  first  prover, 
moulder  and  continuous  final  prover  and  oven 
combined.  Two  Two-double  Deck  Draw 
Plate  Ovens  (four  ovens)  and  one  Drawplate 
and  Peel  Oven  combined  (two  ovens)  all  oil 
fired.  3l-sack  semi-automatic  Bread  Making 
Plant  comprising  single  pocket  divider; 
hander-up  ^t  prover,  and  final  moulder. 
All  the  alwve  equipment  is  in  working  order 
and  is  at  present  in  daily  use  and  can  be 
inspected  at  any  time  by  arrangement.  All 
reasonable  offers  for  whole  or  part  of  plant 
will  have  prompt  attention. — Apply  in  first 
instance  to  Bakery  Manager,  Ipswich  Co¬ 
operative  Society  Ltd.,  Cauldwell  Hall  Road, 
Ipswich. 


Reconditioned  Labellers 


c.SKeRiTiRn  6-  sons 


L  I  M  (  T  f  O 


III  Putnar  Eridga  Read,  Lenden,  S.W.I5 
EacaWidwl  1175  Tatephonq:  VANdyka  2401/7 


SECOND-HAND  PLANT  FOR  SALE 

SURPLUS  to  our  requirements  the  following 
plant  is  offered  for  sale:  Dough  Divider, 
Dough  Brake,  Pie  Machine,  Fruit  Pulping 
Machine,  Air  Sausage  Filler,  Smokehouse 
Plant,  and  various  refrigeration  components. 
— Reply  Box  B5228. 

Phone  98  Staines 

STAINLESS  steel  jac.  cyl.  Mixers,  39  in.  by 
32  in.  and  40  in.  by  25  in.,  A.C.  Two  Chocolate 
Kettles,  31  in.  by  22  in.  and  23  in.  by  13  in. 
Ten  Jelly  Cooling  Tables.  'Inree  7  ft.  by 
2  ft.  by  1  ft.  6  in.  Wood  Vats.  SpiKed  Roll 
Crushers,  18  in.  by  12  in.  and  14  in.  by  3  in. 
2,400  gal.  cyl.  glass-lined  Tank.  S.S.  Emulsi- 
i.  I  *  2  h-P-.  A.C.  (Unus<-d)  electric 

Stirrers,  |  h.p./350  r.p.iii./A.C.  40  ft.  s.s.  enc. 
Elevator/Conveyor.  Bucket  Elevator  ii  ft., 
13  ft.,  18  ft.  and  30  ft.  centres.  20  and  30  gal. 
elec.  Pans.  Jac.  Pans  and  Tanks,  up  to 
1,500  gal.  ThirW  “  Z  "  and  fin  blade  jac.  and 
plain  Mixers.  Twenty  “  U  ”  Trough  Mixers 
and  Sifter/Mixers,  up  to  6  ft.  by  2  ft.  by  2  ft. 
Two  hundred  cyl.  sec.  and  rectangular  Tanks 
up  to  12,000  gal.  Ovens,  Pumps,  Hydro’s 
Autoclaves,  Cookers,  Steam  and  Diesel  Plant. 
— Harry  H.  Gardam  and  Co.  Ltd. 

FOR  Sale. — Two  Automatic  Butter  Wrapping 
Machines  in  good  working  order.  One  Breck- 
nell  Munro  Rogers  (Mark  1).  Other  Kustner 
I-lb.  Machine  adapted  for  wrapping  Lard  if 
required. — Apply  Box  B5226. 

DRYER  consisting  of  wire  conveyor  2  ft.  6  in. 
wide  by  21  ft.  long  fitted  with  12  General 
Electric  infra-red  unit;.  Good  condition. — 
Apply  Box  B5223. 

FOR  Sale. — Two  Johnson  Wooden  Filter 
Presses,  small  size,  in  working  order.  One 
with  new  unused  boards,  one  recently  over¬ 
hauled  and  not  used.  Can  be  inspected  at 
Boxinoor  XN'harf,  Two  Waters  Road,  Heinel 
Hempstead. — Apply  Box  B3222. 

VACUUM  Can  Seamer  by  Ashworth  and 
I’arker  lor  sale.  .Auto.  feed.  ^Capacity  3A  in. 
diam.  by  4}  in.  high.  Motor  driven. — Photo, 
etc.,  F.  J.  Edw.'irds  Ltd.,  359,  Euston  Road, 
London,  N.W.i. 

FOR  Sale. — Kellie  Juice  Melting  and  Filtra¬ 
tion  Plant,  A.P.\’.  bruit  Pulping  I’nit  10  tons 
per  day  output,  A.P.\'.  Sugar  Melting  and 
Clarification  Plant.  Mather  and  Platt  Vege¬ 
table  Sheer  and  Diar,  Pci'rless  Heavy  Duty 
Sheer  and  Dicer.  Frazer  Horizontal  Retorts 
complete  fittings  and  cages.  A.P.V.  Rotary 
Jam  Cooler.  Steam  Jacketed  Pans  100  lb. 
and  60  lb.  l*ressure.  B.C.H.  Automatic 
Powder  Filling  Machine.  B.C.H.  Blnrkcuirant 
Strigger.  Conical  Dried  Fruit  Cleaner. — Box 
B3212. 

I  (one)  Manesty  D.3  Tablet  Machine, 
motorisiM. — Box  B5213. 

12  WIDE  "  Cyclops  ”  Hydro  Jar  Washing 
Machine  to  handle  i-lb.  to  7-lb.  jars. 

Output « 60  lb.  jars  per  minute. 

Dimensions— 17  ft.  o  in.  overall  length  by 
II  ft.  6  in.  overall  width  by  6  ft.  o  in.  high 
Total  Horsepower— 13J. 

Weight  — When  fully  loaded  9  tons  approxi¬ 
mately. 

In  first-class  running  order.  Inspection 
invited.  Any  re.isonable  offer  considered. — 
Appl>'  Bradnums  Ltd.,  Moor  Street,  Sunder¬ 
land. 

“  BCH  ”  Copper  Jacketed  Hwizontal  Mixer, 
pan  19  in.  by  16  in.  by  23  in.  deep  motorised 
and  geared.  “  Hobart  ”  30-quart  Bowl  Mixer 
motorised.  “  Hobart  ”  20-quart  Bowl 
Mixer  AE200.  “  Pelkman  ”  30-quart  Bowl 

Mixer.  Also  80-quart.  “  Rol)erts  ’’  Two-head 
Vacuum  Bottle  Filling  Machines. — Welding’s, 
^xone  Buil^ngs,Tarleton  Street,  Liverpool,  i. 

CENTRIFUGAL  Flour  Dressing  Machines  and 
Reel  Sifters.  Southall  and  Smith  Automatic 
Flour  Weigher,  nearly  new,  for  i,  2  and  3  H>. 
Also  one  for  3,  6  and  12  lb.  Two  Gardner  Com¬ 
bined  Sifting  and  Mixing  Machines,  size  H, 
5-cwt.  capacity.  Reconditioned  equal  to  new 
Stmthall  and  Smith  Tea  Weighers,  |  and  J  lb. 
Drum  Type  Tea  Blender.  Reciprocating 
Sieves. — Frank  Stacey  and  Co.  Ltd.,  Vauxhau 
Street,  Birmingham,  4. 

THREE  Southall  and  Smith  I  lb.  tea  weighing 
machines  in  perfec  condition,  cheap  tor, 
quick  sale. — O.V’.S.  Tea  Co.,  Wilcock  Street, 
Wigan. 
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PLANT  FOR  SALE 

B.C.H.  15  in.  diatn.  stainless  steel  Pulping 
and  Sieving  Machine  with  three  sieves. 
Five  B.C.H.  90  gal.  Tilting  Wooden  Steaming 
Barrels,  six  B.C.H.  40  gal.  Copper  Tilting 
Boiling  Pans,  suitable  100  lb.  s.w.p.  Kellie 
Orange  Cutting,  Peeling,  Separating  and 
Pulping  Machine. — Details  from  C.  Skerman 
and  ^ns  Ltd.,  118,  Putney  Bridge  Road, 
London,  S.W.15.  Vandyke  2406. 

PURDT  World  Ik)ttle  Lal)elling  Machine  for 
sauce  or  ketchup  bottles,  etc.,  fitted  motor 
drive,  centre  gumming,  body  and  all  round 
neck  wipe  unit."  Fully  reconditioned  and 
guarantee. — Details  from  C.  Skerman  and 
Sons  Ltd.,  118,  Putney  Bridge  Road,  London, 
S.W.15.  Vandyke  2406. 

ALBBO  10- Head  Rotary  stainless  steel 
X’acuum  Liquid  Filling  Machine  with  motor¬ 
ised  pump  and  slat  conveyor.  Perfect  con¬ 
dition  throughout. — Apply  Box  B5232. 

“  CRUPA  ”  Twin  Feed  Electric  Potato 
Crisping  Machine.  Crypto  Centrifugal  Oil 
Extractors.  Hunt  2-sack  geared  horizontal 
Mixer.  48  ft.  of  18  in.  Electric  Belt  Conveyor, 
8-ft.  sections.  Gravity  Conveyor,  Aluminium 
Rollers  24  in.  wide  on  2  in.  pitch.  Also  18  in., 
16  in.,  14  in.  and  12  in.  wide.  Fyna  Swing 
Hammer  Mill  and  Cyclone,  in.  non-ferrous 
Electric  Centrifugal  Pump>s.  Gilled  Steel 
Steam  Tubing,  2J  in.  bore.  Gas-fired  Steam 
Boiler  4  ft.  6  in.  by  19  in.  diam.,  80-lb.  pres- 
ure. — A.  H.  Kimmins  and  Sons  Ltd.,  Lynd- 
hurst  Road,  Worthing. 

OWE  10  g.p.h.  Hoinogeniser  complete  with 
5-gal.  Tank  and  Agitator;  vphase  motor; 
almost  new;  cost  £120.  No  reasonable  offer 
refused. — Box  B5211. 

230-  and  50u-gall.  stainless  steel  Tanks  with 
agitators;  Benhil  Butter  and  Margarine 
Packer;  Pasteuriser,  Ovens,  Mixers,  Kneaders, 
Racks,  Provers,  Baking  Sheets,  etc.  Your 
enquiries  welcomed. — Sorensen  Bakery  Equip¬ 
ment  Ltd.,  42,  Raby  Street,  Moss  Side, 
Manchester,  16. 

“CREAM-MASTER”  Whipping  Machines. 
For  Pure  and  Synthetic  Creams — extra 
yield,  stability  arid  flavour. — Sorensen’s, 
42,  Raby  Street,  Manchester,  16. 

“  CHOCO-MASTER  ”  Enrobers  and  Covering 
Chocolate.  Please  ask  for  full  details. — 
Sorensen’s,  42,  Raby  Street,  .Manchester,  16. 


Freehold  factory  (6,500  sq.  feet)  with 
ipray  dryer  (Kestner)  and  refrigera¬ 
tion,  for  sale  N.  London.  Apply  Box 
BS2I6. 


CLASSIFIED 

ADVERTISEMENTS 

la  rooo  MANUrACTURI 

MUST  BE 
PREPAID 

4d.aword,  minimum  lOs. 

Box  numbort.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

alMtiM  b«  addraaiad  «• 

read  AWmifactura,  Stratford  Houaa,  •  Maw 
Straat,  Landoa,  N.W.I 


SECOND-HAND  PLANT  WANTED 

SEVERAL  Can  Labelling  Machines  required 
by  Beth  or  Knapp,  machines  in  reasonable 
condition  but  requiring  attention  would  be 
suitable. — Please  send  full  details  of  age, 
condition  and  price  required  to  Box  B5233. 

^ — 2-oz.  V’alco  Electric  Weighing  Machine, 
suitable  for  Potato  Crisps;  also  Quadrant-type 
Volumetric  Filling  Machine,  1 — 2  oz. — Box 
B5220. 

I  (one)  Extruder  Head  for  14  in.  Lozenge 
Machine. — Box  B5214. 

FRUIT  Stoning  Machine  Wanted.  Suitable, 
for  Plums,  Damsons,  and  Cherries. — Please 
state  fullest  information  on  condition,  make 
output  per  hour,  and  price  required,  to 
Box  B5217. 

MISCELLANEOUS  WANTS 

ADVERTISER  purchases  Waste  Fats  and 
Oils. — Give  full  details  and  forward  samples  to 
L.  R.  Stevens,  “  Stella  Maris,”  Dirtham  Lane, 
Effingham,  Surrey.  Tel.:  East  Horsley  3229. 
DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/32,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  cloeures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3951-2. 


MANUFACTURER  OF  GELATINES  AND 
GLUES  REQUIRES  INDIVIDUAL  OR  FIRM 
WITH  NECESSARY  CONTACTS  TO  PRO¬ 
MOTE  SALES.  Box  BS2I8 


REFRIGERATION  Compressors:  several 
Stemes  i  M.A.C.  and  2  M.A.C.  Hall’s  6|  by  4 
by  4  motors  and  starters.  Weir  5  in.  by  5 
20  h.p.  motor.  Shell  and  Tube  Condenser. 
Borsic  6  in.  by  6  in.,  25  h.p.  motor.  Several 
V.T.7  Freon  10  h.p.  Lightfoot  Compressors. 
D.P.  Condensers.  Several  Q.T.4  Lightfoots. 
Several  4  in.  by  4  in.  by  Hall  Stemes  and 
York.  All  seen  by  appointment. — J.  Borden, 
3,  Hail-place,  London,  W. 2.  Tel.:  PADdington 
6619  and  6610. 
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AUCTION  SALE 

By  ordar  of  Maun.  W.  It  R.  )>coba  It  Co.  (Liv«rpool) 
Ltd.,  who  ara  moving  to  thair  naw  dapot  it  Balyadara. 
Kant. 

BERMONDSEY.  S.E.f. 
IMPORTANT  FREEHOLD  PROPERTY 
41,53  DOCKHEAD 

With  furthar  frontigat  to  Mill  Straat  and  Wolulay 
Straat  iuitabla  for 

WAREHOUSE  or  DISTRIBUTING  DEPOT 
FLOOR  SPACE  35,000  Sq.  Ft. 

Excallant  Officat,  Covarad  Loading  Yard  2.S00  iq.  ft. 
3  Goods  Lifu,  Managar’i  Flat.  Cantral  Halting.  S  Lock¬ 
up  Shops.  Vacant  Pouauion  axcapt  for  Fiirt  of  tha 
abova  which  it  lat  and  with  ravanua  from  thopa 
prod  vest 

PER  £860  ANNUM  NET 
LEOPOLD  FARMER  &  SONS 

Will  offar  tha  abova  for  Sala  by  Auction 
At  tha  London  Auction  Mart.  155  Quaan  Victoria  St., 
E.C.4.  TUESDAY,  17th  APRIL.  l95«at2.30p.m.(unloM 
pravioutly  told) 

llluttratad  Particulan  and  Plant  of:— 

Maun.  Altop  Stsvant  B  Co.,  Soliciton,  44Tha  Albany, 
CHd  Hall  Straat,  Livarpool  3,  Tal:  CENtral  1214. 

21,  LIME  STREET,  LONDON.  E.C.3.  TEL:  MAN 
HOUSE  4220. 

Laopold  Farmar  It  Sont,  Survayen  and  Valuart.  44 
Gratham  St..  London  E.C.2.  Tal:  MONarch  3422. 


MISCELLANEOUS  SALES 

BUSINESS  for  Sale.  Small  Wholesale  Grocerx' 
Business,  together  with  small  complete 
Jam  and  Fruit  Squash  Manufacturing  Plant, 
Factory  and  Warehousing  Space.  Ground 
floor  2,270  sq.  ft.  First  flotx  1,760  sq.  ft. 
Freehold  or  to  rent.  Offices  fully  equipped 
and  three  vans.  Midlands  Area. — Box  B5235. 

OVERALLS  and  Overgowns.  We  specialise  in 
all  styles  and  types  of  very  fine  hygenic 
protective  clothing,  manufactured  from  aU- 
British  materials  in  drill,  rayon,  nylon,  or 
“  Terylene.”  The  high  standaid  of  wcx’kman- 
ship,  generous  cut,  and  hard  wearing  qualit\' 
characterises  I.O.S.  garments  and  ensures  jrour 
satisfaction.  Whatever  your  requirements, 
for  standard  or  special  tyro  garments,  large 
or  small  quantities,  we  shall  welcome,  and  be 
pleased  to  quote  your  enquiries. — Industrial 
Overall  Supplies,  21,  View  Road,  Sheffield,  2. 
Tel.  53368. 


“  FRIGIDAIRE  ”  Low  Temperature  Refri¬ 
gerators.  49  in.  wide  by  28  in.  deep  bv 
34  in.  high.  Ex  large  National  User,  suitable 
for  A.C.  or  D.C.  deep  freezing,  storage  of  ice 
cream,  frozen  foods,  etc.  Wee  £30  each. 
Domestic  Refrigerators,  Service  Cabinets,  and 
Cold  R(x>ms  also  available.  —  A.R.C.,  130, 
Great  Portland  Street,  London,  W.i.  .MUSeum 
4480. 


STEEL  Portal  Frame  Buildings.  For  imme¬ 
diate  delivery  from  STOCK.  30  ft.  and  40  ft. 
single  span  or  multiple  spans,  in  heights  of 
9  ft.,  12  ft.,  15  ft.  and  18  ft.  to  eaves.  Fully 
conforming  with  B.S.S.  449  and  Code  of 
Practice.  Framework  only  or  complete 
Buildings. — S.l.  Buildings,  Ltd.,  238/240, 
.Abbey  House,  Victoria  Street,  London, 
S.W.i.  Tel.:  ABBey  3964,  and  Ruskin 
Chambers,  191,  Corporation  Street,  Bir¬ 
mingham. 


SODIUM  Alginate,  Lecithin,  stocks  held  by 
direct  importers. — L.  E.  Pritchitt  and  Co. 
Ltd.,  Hatch  End,  Middx.  Tel.:  Hatch  End 
2334- 


hand  TRUCKS,  tubular  steel,  remarkably 
light  and  strong.  Pneumatic  tyn».  Roller 
bearing  wheels.  Platform,  3  ft.  4  in.  by  2  ft. 
9  in.  Carrying  capacity  10  cwt.  £14  2s.  6d. 
Immediate  delivery.  Write  for  illustrated 
catalogue. — Sterling  Pump  Co.  Ltd.,  Spalding. 
Tel.:  2404. 


AUCTION  SALE 

By  order  of  the  DIRECTORS  of  NORVIL 
DISTRIBUTORS  LIMITED.  Messrs. 
FULLER,  HORSEY, 

Sons  &  Cassell 

have  been  instructed  to  offer  for  SALE  by 
AUCTION  in  Lots  on  the  Premises,  123, 
TOOLEY  STREET,  LONDON,  S.E.i.  on 
TUESDAY,  loth  APRIL,  1956  at  eleven 
a.m.  precisely. 

COFFEE  GRINDING,  ROASTING  AND 
CONFECTIONERY  PLANT 
including  Whitmee  COFFEE  GRINDING 
and  ROASTING  MACHINES;  Coppn Cooling 
Trough ;  Vacuum  Sealing  Plant ;  AUTOMATIC 
WEIGHING  &  FILLING  MACHINES; 
Chocolate  Depositing  Machines;  Reiche 
LIQUEUR  CHOCOLATE  MACHINE;  Savy 
Jean  Jean  EXTRUDING  MACHINE;  Choco¬ 
late  Dipping  Table;  Almond  Grinding 
Machine;  Gas  Boiling  Pans;  Purdy  Labelling 
Machine;  Prior  Stoker:  Guillotine;  Bottle 
Washer;  Vibrators;  Conveyors;  3  tons 
CARAMEL  SYRUP;  2  tons  LEMON  BUT¬ 
TER;  2  tons  ALBUMEN;  300,000  Cellophane 
Bags;  300,000  Cartons;  130,000  Wax  Cups; 
10  tons  Paper;  1  Ib.  and  i  Ib.  Tins;  Metal  and 
Plastic  Caps;  Typewriters;  Office  Furniture 
and  Flquipment  and  numerous  other  effects. 
NOTE:  He  LEASEHOLD  PROPERTY 
having  a  Floor  Space  of  wprozimately 
3,000  sq.  ft.  is  for  Sale  by  PRIVATE  TREATY. 
Particulars  may  be  bad  on  application. 
Catalogues  of  the  Plant  etc.  may  be  had, 
when  ready,  of  Messrs.  FULLER,  HORSEY, 
SONS  &  CASSELL,  Industrial  Auctioneers 
and  Valuers,  10,  Lloyd’s  Avenue,  London, 
E.C.3. 
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Trade  Pul^OmeUC 

SUBMERSIBLE  BOREHOLE  PUMPS. 

A  compact  multi-stage  highly  efficient  unit 
for  boreholes  where  the  maximum  yield  for 
size  of  well  is  required. 

AGRICULTURE  AND  DAIRIES 
WATERWORKS 
INDUSTRY 
DRAINAGE 

HOSPITALS  •  HOTELS 
OFFICES  AND  LAUNDRIES 
FIRE  AND  EMERGENCY 

Designed  for  use  in  boreholes  from  6-in.  diameter. 
Ust  No.  3392. 


Pulsomcter  engineering  C!U?.. 

tline  Cl  ms  Ironworks.  [^eaclin9- 


Tel:  Reading  67182  5. 

London  Office:  39  Victoria  St.,  S.W.l.  Tel:  Abbey  4565. 


LOCKS  IN  PLACE 


PYPEKOVER 

0  quicker,  cheaper,  better  way  to 
protect  thermally  insulated  and 
other  pipes 

JUST  ZIP  IT  ON  AND  OFF 


This  n«w  pat«nc«d  davalopcncnt  for 
covorinf  pipas  and  ducts  consistt  of  Poly¬ 
vinyl  Chlorida  Shaac  with  a  longitudinal 
“FlaxifPip"  air-  and  watar-tight  faatanar. 

Pypakovar  it  tha  idaal  hygianic 
covaring  for  all  pipat  and  ducu.  It  doas 
not  rot  or  hardan  and  it  suitabla  for  tam- 
paraturas  from  -S0*F  to  +200*F.  Watar 
cannot  panatrata  to  tha  pi  pa  or  lagging 
avan  whan  pipat  ara  wathad  or  hoaad. 
Pypakovar  it  non-inflammabla  and  will  not 
support  combustion.  Supplied  in  many 
coiourt  for  identification.  Pypakovar  it 
cleaner,  cheaper  and  aatiar  to  fit  than  tha 
usual  canvas  and  paint  covaring  and  in 
addition  can  be  removed  and  ra-usad. 
JUST  ZIP  IT  ON  AND  OFF 

A  clean,  easily  washed,  watar,  oil 
and  greaseproof  surface  for  pipat  and 
ducu. 


SAMPLE  LENGTH 
with  technical  datalls 
and  prices  on  reqiMst. 


So/c  Licensees —  VICKERYS  LIMITED 

4  LAMBETH  PALACE  ROAD.  LONDON.  S.E.I 

Ttitphem:  WATarfoo  7041-2 
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MODERN  EQUIPMENT 


ISAAC  WEBSTER  e  SONS  LTD. 


tcle  Phone 
siseo 
LEEDS 


ABBEY  WORKS 
KIRKSTALL 
LEEDS.  5. 


TELECRAMS. 
Isaac  wuSTii 
MSiKSTaLL 


PROTEQIYE 

PAPERS 

AND 

LINERS 

FOR  BULK  PACKAGING 
AND  PROCESSING  FOODS 
MULTI  WALL  BAGS 
PAPER  SHAVINGS 

W.  K.  THOMAS  &  COMPANY 

27  JOHN  ADAM  STREET.  ADELPHI,  W.C.2 

Specialists  In  British  and  Imported  Papers. 

reiephonc:  Trofoifor  4304-5  Taiegromt;  Pfytack  Kond.,  London. 
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March,  1956 — Food  Manufacture 


THE  HOUSE 
FOR  FLAVOURS 


POWER  ROAD,  CHISWICK,  LONDON,  W.4 


BASED  ON 
REAL  FRUIT 


Process  drying  of  cereoJs 

for  drying 

Qeanliness  and  accurate  temperature  control  are  of  the 
first  importance  in  all  drying  processes  -  from  the  curing 
of  salmon  to  drying  blades  for  cricket  bats.  Gas  meets  these 
requirements  -  and  offers  other  advantages  too. 


Coi-fired  boiltrt 

,,,  for  heating  iiquids 

From  swimming  bath  water  to  salt  bath  solutions,  gas 
heating  has  no  rival.  Gas  goes  to  work  rapidly  and  is  simple 
to  operate.  Whatever  the  quantity,  whatever  the  liquid,  it 
bums  clean  and  constant  to  give  you  the  precise  heat  you 
require. 


Consult  your  area  gas  board 


The  Gas  Industry  makes  the  best  use  of  the  Nation’s  coal  •  issued  by  the  gas  counc 
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